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Strong Brand 
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With patented Unilox 
film packages the print- 
ing is locked between the 
film plies . . . can’t smear, 
scuff, blur or rub off . . . 
unequaled for clear, 
sparkling colorful brand 
reproduction! 
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Capacities from 75 to 2,000 pounds 
(Vacuum Mixer) 
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The Vacuum Mixer 


wis'FIRST =6©| Buffalo 


on all counts QUALITY 
First in the field . . - first in os ike ast SAUSAGE MACHINERY 


— for more than “ 
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ee _\ John E. Smith's Sons Co. 
os absolute conde 


50 BROADWAY BUFFALO 3, N. Y. 
Sales and Service Offices in Principal Cities 





* BUFFALO equipment is noted for its sound design . ... sturdy con- 
-ord like struction . . . safety and sanitation . . . dependable performance and 
qualities. With a recor 


coast-to-coast factory service. BUFFALO is first in offering new proved 
Mixer features that increase plant efficiency and protect product quality. 
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GRIFFITH’S “ALL-PURPOSE” 
WEIGHING SCALE 


#One ounce graduations are clearly indicated 


on chart—weight range 25 Ibs. 


e Removable 3-lb. stainless scoop included. 


Below: New stainless percentage scales 


ready for crating and shipping. 
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VALUE 


Every bearing, gear, balance arm, base, frame and case— * 
front, back and bottom—every nut, screw and bolt, inside and 
outside, is 100% stainless steel in these Griffith-built scales. 


CHICAGO 9, 1415 W. 37th St. + 








in Scales— 


EXCLUSIVE GRIFFITH-BUILT 
STAINLESS PERCENTAGE SCALE 


eA combination scale and pickle calculator. 


«Completely automatic—with Griffith’s exclu- 
sive, patented calculating device which elimi- 
nates figuring, memorizing and all guesswork. 


>A necessity for uniformity and perfection in 
artery and stitch-pump curing. Easy to operate. 
Ranges: 0-50 Ibs., 0-35 Ibs. 





BY ANY COMPARISON—YOUR BEST BUYS 
for accuracy, rust and corrosion resistance, and 
long trouble-free service. Reasonably priced! 


Write for details today 


The 


GRIFFITH 


LABORATORIES, Inc. 


In Canada—The Griffith Laboratories, itd. 


NEWARK 5, 37 Empire St. 


ANGELES 58, 4900 Gifford Ave. + TORONTO 2, 115 George S!. 











Definition: 


“Art is the skilled power of performance 
acquired by study and experience.” 
—WEBSTER 


Our Art is the manufacture of 
products to combat the destruc- 
tive action of steam, condensation, 
acids, fungus and mold. 


Typical of thousands of packing plants, cold 
storage and locker plants maintained spotless. 


Walls and ceiling SANITILED with RUBBERTEX 
BASE and MASTERKOTE SANITILE— a fluid 
ceramic-like tile even more sanitary than ordinary 
tile—no mortar joints to collect dust and organ- 
isms—comes ready to apply by brush or spray. 
Sanitile can be cleaned the same as tile and thus 
saves many costly repainting jobs. 


Rails, tanks, machinery and equipment preserved 
against corrosion through the use of Knox Rust 
Chromolox Base and Eisen Heiss. 


You will be pleasantly surprised at how economi- 
cally you can Sanitile your plant. 


Write fer specific information! 


THE MASTER MECHANICS CO. 


"40 Years Serving Industry for the Utmost 
in Sanitation and Preservation.” 


CLEVELAND 13, OHIO U.S.A. 


VOLUME 132 JANUARY 15, 1955 


CONTENTS 


Test Tube Competition—an editorial 


NUMBER 3 


News of the Industry 

How Schweigert Turned Corner to Success. . . 
Armour Earnings Drop to $1,557,092 
Wilson Reports $3,123,578 Profit 
Mechanize Small Rendering Plant 

Develop Casing from Seaweed 
Merchandising Trends and Ideas 

Planning Truck Fleet P.M. Part 3 

Special Section, Western States Only ....38A 
Plant Operations 

The Meat Trail 

Recent Industry Patents 

Flashes on Suppliers 

Classified Advertising 





EDITORIAL STAFF 


EDWARD R. SWEM, Vice President and Editor 
VERNON A. PRESCOTT, Managing Editor 
GREGORY PIETRASZEK, Technical Editor 
BETTY STEVENS, Associate Editor 

GUST HILL, Market Editor 


ADVERTISING DEPARTMENT 
15 W. Huron St., Chicago 10, Ill. 
Telephone: WHitehall 4-3380 
JEFFERSON E. ALDRICH, Director of Sales and 
Advertising 
FRANK N. DAVIS CHARLES W. REYNOLDS 
JUNE F. MARKEY, Production Manager 
ROBERT E. DAVIES, New York Representative, 
18 E. 41st St. (17) Tel. LExington 2-9092, 2-9093. 
West Coast Representatives: _McDONALD-THOMPSON 
San Francisco: 625 Market St., (5) 
YUkon 6-0647 


3727 W. 6th St., (5) 
DUnkirk 7-5391 


1008 Western Ave., (4) 
ELliot 3767 


222 Colorado Natl. Bank Bldg., 


Los Angeles: 
Seattle: 


Denver: 


(2) 
KEystone 4-4669 


3217 Montrose Blvd., (6) 
LYnchburg 6711 


Houston: 


EXECUTIVE STAFF 


THOMAS MCcERLEAN, Chairman of the Board 
LESTER I. NORTON, President 
A. W. VOORHEES, Secretary 





Published weekly at 15 West Huron St., Chicago 10, IL., 
U.S.A., by the National Provisioner, Inc. Yearly subscrip- 
tions: U.S., $6.00; Canada, $8.00; Foreign countries, $8.00. 
Single copies, 30 cents. Copyright 1954 the National Pro- 
visioner, Inc. Trade Mark registered in U.S. Patent Office. 
Entered as second-class matter October 9, 1919, at the Post 
Office at Chicago, Ill., under the act of March 3, 1879. 

















THE NATIONAL PROVISIONER 














BACON 24 







YOU CAN 











BACON - BONELESS PORK LOIN - JOWL BUTTS 
BONELESS BUTTS - BACON SQUARES - D. S. BELLIES 


GET THE DETAILS NOW — MAIL TODAY 


THE Cecnnall wrens SUPPLY COMPANY 


CINCINNATI 16, OHIO 











RVICE Available 


Powers SE . 
in 60 Cities in the 4 ; 
Canada and Mexico 


Directory 
our Phone ™ 
= oe write Us direct 

















Increase Profits with the Right Type of Powers Control 
for: Cooking Vats, Retorts, Sausage Steaming Cabi- 
nets, Smoke Houses, Drying, Curing and Chilling 
Rooms, Slicing and Packaging Rooms, Hog Scalding 
Vats and Dehairing Machines, Water Heaters, Heat 
Exchangers, Sausage Casing Washing, and many 
other processes. 


Check your temperature control problem with an experienced 
Powers engineer. He will help you select the type of control that 
will give the results you want. (b89) 


THE POWERS REGULATOR COMPANY, Skokie, Ill. 
OVER 60 YEARS OF AUTOMATIC TEMPERATURE AND HUMIDITY CONTROL 
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:| Have you looked at the price 
of pork trimmings lately? 
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‘Now save money with lower-priced pork trimmings and 
BALANCE YOUR MEAT FORMULA WITH TIETOLIN! 


TIETOLIN uniformly binds lower-priced materials 
such as jowls, beef trimmings and pork fat—gives 
your meat products smoother texture, greater uni- 
formity, better taste and greater yield. TIETOLIN 
gives you balanced binding power and quality 
performance. As a well-known sausage maker 
put it: “Tietolin finishes the product with indica- 
tions that only the best of meat has been used.” 


TIETOLIN contains no cereal, no gum, no starch. 
Fully approved for use in federally inspected 
plants. Write for sample drum or leaflet P-11. 


TIETOLIN—first and foremost 
specially processed albumin binder. 
imitated but never duplicated! 


We also make: 


VITAPHOS, first American phosphate emulsion 
homogenizer. 


SEASOLIN, non chemical color, freshness and flavor 
retainer. Complete line of quality season- 
ings and spices. 


IRST SPICE 4 
i | Mixing Company, Ine. 


WOrth 4-5682 © 98 TYCOS DR. TORONTO, CANADA RuUsse!! 1-0751 
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FOR GOOD! 


You’re proud of your formula... your ingredients ... your care in 
processing. So don’t gamble the goodness you put in your sausage... specify Wilson 
Natural Casings. Exact testing and careful inspection make sure they’re always uniform 
in strength, tenderness, appearance. Protect that flavor you’re proud of 


with Wilson Natural Casings. 


General Offices: Chicago 9, Ill. 
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AIR CONDITIONED SMOKEHOUSES 
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FROM COAST TO COAST AND 


NORTH To souTH ATMOS 


Covers the Continental United States and Canada 


WHEN YOU WANT THE BEST — Cali ATMOS! 


IN CANADA CONTACT: 
S FORT ENGINEERING & SALES LTD. A; { PHONE EASTGATE 7-4240 
CORPORATIO 





1971 TANSLEY ST. 
MONTREAL, CANADA 
1215 W. FULLERTON AVE CHICAGO 14, ILLINOIS 





FORT ENGINEERING & SALES LTD., 1971 TANSLEY ST... MONTREAL, CANADA PHONE 
V7 EMPIRE St. NEWARK 5. NJ 


PHONE: CHERRIER 2166 


GRIFFITH LABORATORIES S.A. « 


MITTELHAUSER & WALTER « HAMBURG 4, GERMANY 
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Test Tube Competition 


This week we watched a new version of 
the old play, “Science Runs Faster,” which 
is sometimes known as, “No One Will Keep 
Your Arteries From Hardening Except Your- 
elf.” Perhaps it would be more correct to 
say that this was the next to final scene of 
the play; earlier action had already fore- 
shadowed what was revealed this week. 
The occasion was the unveiling (see page 
26) of a new product which may be used 
by the meat industry in place of a material 
which has been a by-product of packing- 
house Operations for generations. 

We do not intend to comment on the 
merits of the new item, or to predict with 
respect to the time and extent of its ac- 
ceptance. While admiring the knowledge and 
skill that went into its discovery, we must 
admit that its advent is disturbing as well 
as challenging. 

The development does emphasize that the 
meat industry must run faster and_ better 
to find new outlets to replace shrinking mar- 
kets for its by-products, or it must take other 
steps to insure the purchase of livestock 
at prices in closer relationship to the total 
values it can expect to receive for the major 
meat products it sells. Something must “give” 
somewhere if the by-product credit con- 
tinues to shrink and the relative values of 
some of the edible offal items do not im- 
prove. 

We believe that the industry must rec- 
ognize that the future will see the develop- 
ment of more and more “substitute” materials 
to compete with products of which it now, 
‘somewhat complacently, considers itself to 
be the sole source. If meat packers buy 
certain items for their own use on the basis 
of merit, cost and consumer acceptance, at 
the same time closing the door on some of 
their own products, they can scarcely ex- 
pect different treatment from other industries 
and the public. 

Research can’t do much to save a mori- 
bund horse; next time, let’s get there “fustest 
with the mostest.” 








News and Views 





Action to Establish a National Beef Council, in co-operation 


with packers and other segments of the beef industry, was ap- 
proved Wednesday by the American National Cattlemen’s 
Association at the group’s annual convention in Reno. Dele- 
gates, who re-elected Jay Taylor as president, authorized Taylor 
to name a committee to begin enlisting industry-wide support, 
acting initially as the coordinating agency. Goal of the Beef 
Council would be to encourage further the consumption of 
beef and beef products. 

The question of how to finance the council was left for 
later decision by those cooperating from the industry as a 
whole. R. C. Pollock, National Live Stock and Meat Board 
consultant, told the convention earlier that, to be effective, a 
nationwide sales promotion advertising program for beef should 
be set up on a five-year basis and would cost $2,000,000 to 
$5,000,000 a year, depending upon the completeness of the 
coverage and the channels to be used. Many special segments 
of the population, including babies and the overweight, should 
be considered in the presentation of beef’s story, he said. 

In other action of interest to packers, the American Na- 
tional amended its by-laws to establish a separate and distinct 
standing committee for feeder problems, offering feeders greater 
opportunity to participate in research and development. More 
than 1,500 cattlemen chalked up a record attendance at the 
convention. Don Collins, Kit Carson, Colo., was elected first 
vice president. 


The Incongruity of packers’ low profit margins in the light of 


high volume and the nation’s economic prosperity will be em- 
phasized during the first general session of WSMPA’s ninth 
annual meeting February 15, 16, 17 and 18 at the Sheraton- 
Palace Hotel, San Francisco. Nate Morantz, WSMPA chairman 
and president of State Packing Co., Los Angeles, will address 
the opening general session Thursday morning, February 17. 
His topic will be “A Profitless Prosperity.” Following Morantz 
with suggestions for improving the profit picture will be Nor- 
man Brammall, president of Food Management, Inc., Cincin- 
nati, who will speak on “Cost Control.” 

A housewife, a retail consultant and an agricultural publisher 
will give their views about meat and its marketing during the 
Thursday afternoon general session. Mrs. Robert Mather, an 
Oakland housewife, will speak on “Consumers Take a Look at 
Meat.” “Modern Trends in Retailing” will be discussed by Don 
M. Peckham, meat research consultant, Brewster Research serv- 
ice, a division of Safeway Stores, Inc., Oakland. Nelson R. 
Crow, publisher of Western Livestock Journal, will discuss 
“How the Marketing of Livestock and Meat Can Be Improved.” 

Speakers will look into the future at the concluding general 
session Friday afternoon. “The 1955 Business Outlook” will be 
analyzed by Professor William A. Spurr, School of Business 
Administration, Stanford University, Palo Alto. Tony Whan ot 
Pacific Indoor Advertising Co., Los Angeles, will tell what he 
means by “Their Future Is In Your Hands,” and U. S. Senator 
William F. Knowland of California will discuss “Peaceful Co- 
existence and Our Foreign Policy.” Directors and officers will 
be elected earlier on Friday at the general business session. 


A Public Hearing on TCFB Application C-1243, which would 


reduce westbound freight rates on fresh meats and packinghouse 
products 50c per cwt., has been set for Monday, March 7, in 
Chicago by the Freight Traffic Managers’ Committee, Trans- 
continental Freight Bureau, Association of Western Railways. 


























RAY SCHWEIGERT, president: 


He turned the corner. 


theater on a Minneapolis street. 
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THEN —. butcher shop sandwiched between a food market and a broken down 


From a butcher shop to a sausage kitchen stuffed with 


engineering innovations, here's how Schweigert firm 


Turned Corner to Success 


OT only do the facts of the 
N phenomenal growth of the 

Schweigert Meat Co., Inc. of 
Minneapolis read like movie script, 
but the firm’s new three-stuffer sau- 
sage kitchen is housed in what for- 
merly was a theater. 

The office of the plant’s youthful 
president, Ray Schweigert, occupies 
the former projection room area. The 
lens portal area was made into a win- 
dow from which he can look down 
upon the stuffing and manufacturing 
operations. The new sausage kitchen, 
one of the newest in the northwest, 
represents the fourth major expansion 
of the firm under his management. 

In 1936, Ray Schweigert opened a 
retail butcher shop in which, during 
his first week, he grossed $5.00. Last 
year, upon the completion of his mod- 
ern sausage plant and the acquisition 
of a wholesale meat plant in down- 
town Minneapolis, he was elected a 
member of the Young Presidents 
Club. Membership in this organization 
of businessmen requires that: 1) The 
prospective member be a president of 
his firm before reaching his 35th 
birthday; 2) He employ more than 
100 people, and 3) Have over $1,000,- 
000 in sales. 

The new plant is marked with 
signs of the firm’s progressive policies 
which have contributed to its rapid 
growth. As a retailer, Schweigert 
moved to the plant’s present location 
in 1941 and continued in business as 


12 


a dealer until 1947 when he entered 
the sausage field. Last year, the firm 
acquired the theater abutting _ its 
property and transformed it into a 
sausage kitchen. All of the manufac- 
turing, cooking, packing and holding 
coolers are part of the refurbished 
building. The firm still leases part of 
the plant to a combination grocery- 
meat market. 

Schweigert still looks upon retail 
cutting as his first skill. With the fast 
pace of expansion, he said, he has had 
many a day when he had butterflies 
in his stomach. The key to the firm’s 
success is the old formula of con- 
sistent quality in product, painstak- 
ing attention to plant cleanliness and 
hard selling. 

When he opened his sausage kitchen 
neither Schweigert nor his plant man- 
ager, Norman Polster, who started 
with him in the butcher shop, were 
skilled in the art of sausage making. 
Their first efforts at standardization 
met with resistance from the plant’s 
first sausage maker. The solution to 
this problem was the resignation of 
the sausage maker. a bold decision for 
two novices to make. 

Now the sausage maker supervises 
the manufacturing steps and focuses 
his attention on the critical chopping 
operation. 

To assure the attainment of | its 
objectives of quality production and 
a highly sanitary plant, management 
designed its establishment with these 


two factors controlling the actual lay- 
out of equipment and product flow. 

To obtain a straight flow through 
of product from raw meats to finished 
sausage, receiving facilities would 
normally have to be provided at the 
front of the building. However, since 
the firm is located on a main street, 
Schweigert considered this undesirable 
as it would detract from the appear- 
ance of the plant and also present a 
parking problem. As the company 
owned the property facing the rear 
of the plant, it was decided to con- 
struct here a large paved apron where 
the loading and receiving operations 
are performed. This area, unhampered 
by any flow of traffic, is large enough 
to park a number of vehicles for multi- 
truck loading. The last named is an 
important factor since the _ firm's 
driver-salesmen. once they are 
checked out by the shipping clerk, 
load their own vehicles. Under pres- 
ent arrangements they are not com- 
pelled to park at a distance from the 
plant, and svend time walking to and 
from the plant or to wait to park. 

All meats coming into or going out 
of the plant are checked at one cen- 
tral point in the rear by the shipping 
clerk. The only backtracking in mate- 
rial flow is the movement of the green 
meats into the holding coolers located 
in the front of the plant. Since these 
meats come in barrels or boxes, they 
can be shifted readily. 

Within the main green meat hold- 
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AMPLE WORK AREA and engineered lighting contribute greatly RACKS IN holding bays of cooler are made of stainless steel sup- 
old- to efficiency of workers in packaging room. ported by upright steel posts. 
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NORMAN POLSTER, center, plant manager, inspects stuffing-linking operations on bologna. 
Woman places surplus product in pan on convenient shelf at right. 


ing cooler the firm has a General 
Machinery slicer. Although only a 
limited amount of frozen meat is used 
in its operations, management states 
that the slicer greatly aids production. 
The meat block is cut to a uniform 
size for grinding in a matter of 
minutes and the messy and wasteful 
thawing operation is eliminated. 
From the coolers the green meat 
moves in a straight line through the 
rest of the manufacturing and cook- 
ing operations. In the manufacturing 
area, which is 08, with Buffalo 
sausage equipment, the stuffing tables 
occupy the center space. All man- 
ufacturing is performed on one side 
of the stuffers and from the other side 
the product moves away on rail cages. 
This arrangement of equipment min- 
imizes the movement of mixed or 
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YOU CAN'T fall off a loading dock in this plant. Product moves in 
and out from street level shipping room. Each driver loads his own 


chopped product since the mixer and 
cutter are only a step or two back of 
the stuffers. 

On the takeaway side, two spurs 
per table project toward stuffing tables 
from the main rail system. Steps are 
saved in getting the filled stick onto 
the cage. 

In its manufacturing procedure the 
firm takes several steps to assure top 
quality of product. First, the stuffers 
are equipped with Cesco magnetic 
traps. Management feels that with 
virtually all of its raw material com- 
ing in either barrels or metal strapped 
boxes, there is some risk of getting 
foreign substances into the product. 
To make certain that this material 
does not end up in the finished prod- 
uct it has installed these metal traps. 

For a similar reason the company 


has lined the storage unit of its Vilter 
ice-making machine with stainless 
steel. With a wooden lined storage 
compartment there is always a pos- 
sibility that a piece of wood may be- 
come embedded in the ice and find its 
way into the product. The stainless 
steel lining eliminates this possibility, 

There are other features within the 
manufacturing room which give ey- 
idence of attention to detail. One is 
the hooded vent located directly over 
the stainless steel kettles. Since it is 
located in a residential neighborhood, 
the firm had no desire to arouse ill 
will through venting greasy vapor. 
The specially designed hood prevents 
the escape of grease. The hood has 
an inner recessed plate which pro- 
vides a restricted opening through 
which vapors pass. Condensible mate- 
rial is trapped on striking the plate. 
The remaining vapors then pass 
through a stainless steel strainer which 
catches the balance of the grease. The 
strainer is removed periodically for 
cleaning. 


Since much of the firm’s product is | 


hand-linked, illumination was con- 
sidered important enough to call for 
consultation with the local utility 
company on the installation of the 
lights. The result is that nowhere in 
the room is there a shadow. Not only 
does the high level of lighting increase 
the efficiency of the hand linking op- 
eration, but it also heightens the sense 
of well-being of the employes and 
helps keep sanitation high. 

All the piping for the manufacturing 
room is placed in the floor. There are 
no pipes to present additional clean- 
ing problems or to require protection 
from sausage trucks. Even the air 
exhaust from the stuffers is vented 
into the engine room in the basement. 
Because of its flexibility and durability, 


(Continued on page 49) 





vehicle in uncongested parking area behind plant, product being 
supplied via sausage truck. 
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Armour Earnings Drop to $1,557,092; 


‘Substantial Progress’ 


Net earnings of Armour and Com- 
pany, Chicago, amounted to $1,557,- 
092 for the fiscal year ended October 
30, 1954, down 
sharply from the 
previous year’s 
$10,339,164, F. 
W. Specht, pres- 
ident, told stock- 
holders in the 
company’s annual 
report. A federal 
tax credit of $3,- 
507,000 boosted 


F. W. SPECHT 


net income for 
fiscal 1954 to 
$5,064,092. Dollar sales were down 


1.6 per cent to $2,056,149,407 despite 
a 1 per cent increase in tonnage sales, 
Specht revealed. 

“Unfavorable results for the 1954 
fiscal year were due principally to 
losses in pork operations,” Specht said. 
“Hog supplies were very short and 
competition for the limited number 
of hogs available raised prices to very 
high levels. There were plentiful sup- 
plies of beef and poultry, and con- 
sumers resisted paying prices for pork 
consistent with hog prices. The result 
was a price squeeze, and our gross 
margins were insufficient to ~— 
processing and selling ae ae ged 
the final quarter of the fiscal year, 
the squeeze was relieved by increased 
hog marketings.” 

(Specht reported earlier that Armour 
had an operating loss of $2,855,582 
for the 44 weeks ended September 4, 
due largely to the shortage of hogs 
during that time. Net earnings, while 


Seen for 1955 


low, reflect a substantial recovery dur- 
ing the final quarter.) 

Armour will benefit by an annual 
tax saving of up to $1,560,000 be- 
cause of the recent redemption of the 
company’s preferred stock for 5 per 
cent debentures and common stock 
warrants, Specht pointed out, since 
interest on the debentures is deduct- 
ible for corporate income tax purposes 
whereas dividends on the preferred 
stock were not. 

“Through this action, together with 
the forward steps taken to modernize 
our plants and improve efficiency, the 
company has been considerably 
strengthened for the future,” he said. 

Specht reported “excellent progress” 
in modernizing and realigning the Chi- 
cago plant operation. Curing, smoked 
meat and sliced bacon facilities for- 
merly located in 18 separate buildings 
have been consolidated into efficient 
straight-line operations, new loading 
facilities for trucks have been installed, 
the new sausage kitchen is operating 
and other facilities also have been 
added or improved. New facilities for 
slaughtering, chilling, cutting and fur- 
ther processing of hogs will be in op- 
eration this month, he said. 

While the $10,000,000 improve- 
ment program at the Ghicago plant 
took the major share of 1954’s capital 
expenditures, other facilities also were 
modernized, Specht added. A new 
sausage kitchen and new carcass cool- 
ers were completed at Memphis Pack- 
ing Co., a division of Armour, and new 
smoked meat and sliced bacon depart- 
ments will be completed shortly. The 





Income 
Sales, including service revenues 
Dividends from foreign subsidiaries 


DOCRE IBWCOENG: coc ccccscdivwes cvevesvccsecvcs 


Costs 


Cost of products, supplies and services ....... 


Selling and administrative expenses 
Depreciation 
Contributions to employes’ pension funds 
Interest expense: 


SG ES 6 vecinieetebie cc cUteccbaccaban 


Long term debt 
Miscellaneous deductions 
Taxes (other than income taxes) 
Provision for Federal income taxes 
Provision for other income taxes . 


Total costs 


Earnings 
Domestic companies 


Deficit of foreign companies— oy urred in 1953, 


restored by earnings in 1954 


Net earnings for the year 


DOE TROGMID: 6 din. icine oscds crscecesicccoconcees 





52 Weeks Ended 

















Adjustment of reserve for Federal income taxes as a result 


of final settlement of 1941-1945 liability ... 


Net earnings and special credit 
Dividends 


Paid in 1958 on $6 Prior Preferred Stock, $6 per share 


Earnings Employed in the Business 
At beginning of the year 


At end of the year 
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Oct. 30, 1954 Oct. 31, 1953 
fee, Ghee $2,056,149,407 $2,088,805,969 
So OT 8 382,065 513,756 
SREPUEE AGS OI! 1,596,988 751,846 
$75: $2,058,128,460 $2,090,071,571 
nea. $1,903,679,845 $1,922,789,371 
ee ae 111,349,642 106,404,648 
are 13,041,379 12°302,06 
te ee ae 6,086,086 51633,521 
a Sn See 2,907,618 3,056,739 
cae ces eee ae 4'134'329 "998'857 
“ 1,932,774 1,476,093 
12°323'747 12'991,749 
Oo ena ees 1'275,000 10,797,148 
ie 220,065 303,608 
Pay $2,056,950,485 $2,079,353,200 
Se ees $ 1,177,975 $ 10,718,281 
SRT tp a ot 379,117 (379,117) 
nee ee $ 1,557,002 $ 10,339,164 
Jae Ra ic ane 3,507,000 af 

er ore $ 5,064,092 $ 10,339,164 
Bees ed xo 3,000,000 
$ 5,064,002 $ 7,339,164 
Oe ae 129,015,348 121,676,184 
ecient $ 134,079,440 $ 129,015,348 


Chamberlain division of Armour in 
Boston also occupied a new building 
during the year. 

“Projections for 1955 indicate a 
favorable livestock supply situation,” 
Specht said. “Total cattle slaughter is 
expected to approximate the high 
levels of 1954. The hog supply is ex- 
pected to increase. Poultry reached a 
new high in 1954 and is likely to re- 
main at a high level. 

“With the improvements we have 
made, favorable supplies of livestock, 
continued high consumer demand and 
generally improved business condi- 
tions, 1955 will be a year of substantial 
progress for Armour and Company,” 
he predicted. 

The consolidated statement of earn- 
ings and earnings employed in the 
business of Armour and Company and 
domestic subsidiaries is at lower left 


of page. 


Suit Attacks Armour Plan 
To Redeem Preferred Stock 


The Superior Court in Chicago has 
been asked to declare Armour and 
Company’s recently redeemed 6 per 
cent convertible prior preferred stock 
still in effect as a dividend earning 
security with voting rights. 

The ruling is sought in a suit filed 
this week on behalf of all holders of 
the stock by Johnston A. Bowman, a 
vice president of Bowman Dairy Com- 
pany, who holds 1,000 shares of the 
stock which he did not submit on the 
redemption date last month. Armour 
and Company and its 15 directors 
are named defendants. 

Holders of 70 per cent of the 500,- 
000 preferred shares early last month 
approved a management plan for re- 
déemption, which called for the ex- 
change of the shares for interest-bear- 
ing debentures and common stock 
purchase warrants. Bowman's suit 
charged that the bond offer, in ef- 
fect, made debtors of the preferred 
stockholders and asserted that the 
stock should have been called accord- 
ing to original terms of the issue. 


Phosphate Patent Suit 


A suit seeking treble damages for 
patent infringement has been filed 
against Kingan Inc. in federal court 
in Richmond, Va. by Hall Labora- 
tories, Inc., Pittsburgh, Pa. The Hall 
patent U.S. 2,513,094 involves the use 
of sodium tripolyphosphate, sodium 
hexametaphosphate, potassium “octa- 
metaphosphate” and other phosphates 
in the curing of meat. In addition to 
treble damages the Hall Laboratories 
seeks an accounting for alleged past 
infringement and an_ injunction 
against continuing infringement. 
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RUBBAIR 


Between refrigerators and 
packing rooms, loading docks 
and warehouses save time and 
money, expedite materials han- 
dling. They’re flexible, light- 
weight, economical, safe, dou- 


ble-action. 


Check these advantages! ... ow 
e REDUCE NOISE, INDUSTRIAL FATIGUE, INJURIES TO 
PERSONNEL 
e IMPROVE TEMPERATURE CONTROL 


e@ PROTECT TRUCKS, PALLETS, LOADS FROM DAMAGE 
e CUT MAINTENANCE COSTS 
For complete information write Dept. NP 
Ske 2® Rubbair Door Division 
Kigo MANUFACTURING COMPANY, Inc. 
50 Regent Street - Cambridge 40, Mass. 





BLACK HAWK 


vn 


FROM THE LAND O’'CORN 


THE RATH PACKING CO., WATERLOO, IOWA 












END REPLACEMENT LOSSES! 
BUY SMALE'S 18-8 


Sturdy, Stainless Steel 
BACON HANGERS 


SMOKESTICKS MINCED HAM MOLDS 
SHROUD PINS BACON SQUARE 
FLANK SPREADERS HANGERS AND 
SKIRT HOOKS SCREENS 
STOCKINETTE HOOKS NECK PINS, etc. 


Smale Metal Products Co. 


Manufacturers of Stainless Steel Equipment 


1250 N. STONE ST., CHICAGO 10, ILL. © SU 7-6707 
























Indiana Packers Must Label 
Items With Net Weight; 
State Plans Crackdown 


Hoosier packers apparently are 
going to have to pay the price in 
unjustified consumer resentment, at 
least, of an outmoded Indiana law re- 
quiring that net weight be stamped 
on pre-packaged products before they 
leave the plant. 

The Indiana State Board of Health, 
Division of Food and Drugs, has an- 
nounced that a statewide survey of 
pre-packaged meats will be under- 
taken by its personnel beginning Feb- 
ruary 1 and “appropriate regulatory 
action will be taken against any mis- 
branded products found on the mar. 
ket at that time.” 

The Indiana Food, Drug, and Cos- 
metic Act of 1949 provides that food 
in package form is “misbranded” un- 
less it bears a label containing, among 
other requirements, “an accurate state- 
ment of the quantity of the contents.” 
Leaving a blank space to be filled in 
by a retailer does not comply with 
the law, the Division of Food and 
Drugs announced. 

The Division said that many pack- 
ers have not been stamping net weight 
on packages and that it believed 
“these violations are the result of lack 
of understanding.” 

One state, New York, recently cor- 
rected its own “lack of understanding” 
about the inevitable shrinkage of 
processed meat products by relieving 
packers from a similar net weight 
marking requirement. New York now 
requires the retailer, rather than the 
packer, to mark the net weight at the 
time the package is offered for sale to 
the consumer, thus insuring the con- 
sumer that he gets what he pays for 
and is not being “shorted” by the 
packer, who has no control over 
weight loss through shrinkage after 
the product leaves his plant. 

Most net weight marking laws, in- 
cluding Indiana’s, were passed when 
pre-packaging was being done almost 
exclusively by retailers. 


President to Reveal Tax 
Program Details Monday 


Details of President Eisenhower's 
tax program will be revealed Monday, 
January 17, when his annual budget 
message is sent to Congress. 

So far, the President has disclosed 
only that he will ask for extentions of 
the present 52 per cent corporation 
income tax rate and excise tax rates. 
The House Ways and Means Com- 
mittee is expected to take up the cor- 
porate tax extension about the middle 
of February. The rate now is set to 
drop to 47 per cent April 1. 
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You gt THESE ADVANTAGES 
for your cooked, cured, 


and comminuted MEAT FOOD PRODUCTS 





when you use 


nicl | ASCORBIC ACID 
or SODIUM ASCORBATE 


as permitted by M.I.B. Memos Nos. 194 and 205 


1. GREATER EFFICIENCY. You get more efficient and economical utilization of your smokehouse, less chance of 
undercured spots and better retention of color in your finished product when you use Roche ascorbic acid or sodium 
ascorbate. This means real savings for you. 


\J 2. TECHNICAL ASSISTANCE. The Roche brochure on the use of ascorbic acid and sodium 

ascorbate in your meat products is available without charge. Also, Roche representatives 
4 and technical personnel are ready to help you at all times. 

3. CONVENIENCE. Roche ascorbic acid and sodium ascorbate are available in powder form 


for easy addition to meat chop or seasoning. Both are highly soluble for easy, quick prepa- = 
ration of solutions. eee, ae 





4. QUICK DELIVERY of Roche ascorbic acid and sodium ascorbate is assured from convenient 
warehouse points throughout the U. S. Normal transportation is prepaid. 





5. STEADY SUPPLY. Roche is a sure source of supply. Ascorbic acid is vitamin C and we make 
it, and sodium ascorbate, by the tons. 


_ 


6. VITAMIN HQ. Roche is your headquarters for information about other vitamins, such as 
vitamin A, which we also make by the tons. 





7. PACKAGING. Roche ascorbic acid and sodium ascorbate are packaged in a wide range 
of container sizes in avoirdupois and metric quantities. Packed in protective polyethylene 
bags inside fibre drums. 








PHONE.....-- WIRE.....- WRITE 
VITAMIN. DIVISION Pacific Coast distributor: L. H. BUTCHER COMPANY 


San Francisco (MArket 1-4210) © Los Angeles (ANgelus 2-4101) 


HOFFMANN-LA ROCHE INC. same alt Lake City (9-9856 er 9.1803) 


-5000 In Canada: Hoffmann-La Roche Ltd., 286 St. Paul Street, West; 
a oe Montreal, Quebec (Plateau 8968) 
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Wilson Reports $3,123,578 Profit for 
1954; Sales, Earnings Show Increase 


Sales of Wilson & Co., Inc., Chi- 
cago, and domestic subsidiaries for 
the fiscal year 
ended October 
30, 1954, were 
$680,465,733 as 
compared with 
$674,840,249 in 
the previous year, 
James D. Coon- 
ey, president, told 
stockholders _ this 
week in the com- 
pany’s annual re- 
port. Net earn- 
ings after all charges and provision 
for taxes were $3,123,578, or $1.03 
per share on the common stock, as 
compared with $3,035,999, or 98c 
per share, in the previous fiscal year. 

“Results in some lines of our do- 
mestic business were satisfactory,” 
Cooney said. “In others, they were 
disappointing. The beef division, 
which was able to process a substan- 
tial volume as a result of heavy cattle 
marketings, operated profitably. In 
sharp contrast, market supplies of 
hogs during most of the fiscal year 
were substantially below the normal 
operating capacity of the pork proc- 
essing industry, and results from 
pork operations were very unsatisfac- 
tory. 

“During the year we experienced 
an increased tonnage in our manu- 
factured and processed food products, 
and with some exceptions, the re- 
sults were generally profitable. 

“The dairy and poultry division’s 
operations were profitable, and rep- 
resented an improvement over the 
preceding year. However, substantial 
market price declines in fowl and 
eggs made the results of this division 
of the business disappointing. In the 


J. D. COONEY 





non-food products divisions, those 
producing athletic equipment, phar- 
maceuticals, gelatin, industrial acids, 
fertilizers and animal and_ poultry 
feeds made satisfactory earnings. Sales 
of athletic equipment established an- 
other new high during the year.” 

Domestic working capital on Octo- 
ber 30, 1954, was $39,265,496, as 
compared with $37,022,041 a year 
earlier. Short term bank loans at the 
end of the 1954 fiscal year were $25,- 
250,000, or $3,290,000 more than a 
year ago. 

In its annual report, the company 
followed the policy established in 
1953 of publishing separate financial 
statements for domestic and foreign 
operations. Foreign subsidiaries 
showed total net earnings last year of 
$2,505,969, as compared with $1,- 
218,045 in 1953. With the exception 
of Argentina and Germany, each for- 
eign subsidiary operated profitably. 
Only dividends from foreign subsidi- 
aries are included in the income ac- 
counts of the parent company. These 
dividends totalled $465,478 in 1954. 

Cooney said that “a new, fully 
modern poultry processing plant is 
being completed at Cumming, Ga. 
At two of our most strategically lo- 
cated meat packing plants, Cedar 
Rapids, Iowa, and Albert Lea, Minn.., 
additions were made which have in- 
creased our capacity to process our 
branded meat products.” 

Regarding the outlook in the meat 
packing industry, Cooney was gener- 
ally optimistic. “Beef supplies in 1955 
are expected to continue large,” he 
pointed out. “They may equal last 
year’s record level. From a volume 
standpoint, the longer-term beef out- 
look also continues to look favorable. 
Cattle inventories remain at near- 





Net sales and operating revenues 


Less: 


52 weeks 52 weeks 
ended ended 
October 30, October 31, 
1954 1953 


Rey Ri hiss 00 eats WAN BOE $680,465.733 $674,840,249 
Dividends received from foreign subsidiary companies ...........-...0.0000+ 
Interest on securities and miscellaneous other income 


465,478 18,281 
169,726 84,779 


$681,100,937 $674,943,309 


Cost of goods sold, including provision for replacement of ‘‘last-in, first- 


out’? inventories but excluding items below 
Selling, general and administrative expenses . 
DOPPSCIATION 2.0.0. cccccciscccccsevcccvecces 4 
Taxes (other than taxes on income) 






$609,894 ,309 
58 5 





3,049,955 
2'966.640 





IN Ns. cos ov tbe 06 eNb Abed te sehen SAR eke Serene seeeee serene 1,345,855 
Minority interest in net income of consolidated subsidiaries .............. 52,345 
Provicion for federal taxes ON INCOME 6. ....cccrccsccesevcscccscccscecceces 2,100,000 1,895,914 


Net income for the year 


Excess provisions in prior years for federal income taxes, etc. ............. 


Earnings retained at beginning of year ........... 
Excess of recorded value over cost of preferred stock retired 


$677,977,859 $671,907,310 


PPAR ROS BN adores hee a wee Oe $ 3,123,578 $ 3,035,999 





vOOs eee ewenereces 42,715,548 39,045,538 
i piesa 63 926 46,518 
sehes 1,500,000 


$ 45,903,052 $ 43,628,055 


Deduct—Dividends paid in cash on $4.25 preferred stock ($4.25 per share 


a Perey rrr ty ore ~ 


Earnings retained and used in the business at end of year 


18 


893,060 $ 912,507 





obec be aweeesaawed $ 45,009,992 $ 42,715,548 





record levels, even though slaughter 
has increased 50 per cent in the past 
three years. 

“Pork supplies in 1955 should be 
larger than last year, particularly dur- 
ing the first half of the year. Hog 
slaughter during this period will re- 
flect a 16 per cent increase in the 
1954 fall pig crop, as estimated by 
the U.S. Department of Agriculture, 
The department also estimates an in- 
crease of 5 per cent in the 1955 
spring crop, which indicates _ that 
slaughter may be well maintained dur- 
ing the latter half of the year. In ad- 
dition to expected liberal marketings 
of livestock, abundant supplies of all 
dairy and poultry products and short- 
ening raw materials are indicated. 

“This supply outlook, combined 
with good prospects for a continuing 
high level of consumer incomes, should © 
present ample opportunities to mer- 
chandise a substantial volume of” 
products in a healthy market environ- 
ment. While the future is always un- | 
certain, we believe the outlook in ~ 
our industry and developments in our 7 
company provide a sound basis for | 
expecting 1955 to be a year of good © 
accomplishment.” 7 

The consolidated statement of in- | 
come and retained earnings of Wilson 
& Co., Inc., and its domestic sub- ~ 
sidiaries is shown in table at left. 


France to Use Price Props 
To Increase Oilseed Output 


The French government has an- | 
nounced a price-support program for | 
fats whereby it hopes to increase oil- 
seed production at home and in its 7 
overseas possessions, the Foreign Ag- 
ricultural Service has revealed. Two 7 
decrees provide for the organization — 
of a market for edible oils aimed at — 
greater self-sufficiency in vegetable 
oils. 

The first provides for the establish- 
ment of prices for oilseed crops 
through 1959, the creation of a mar- 
ket support fund and oilseed produc- 
tion quotas. The second decree pro- 
vides for base prices allowing for 
fluctuations and the establishment of 
a marketing fund to pay the farmer 
the difference between the market 
price and support price. 


Materials Handling Show 


The 1955 National Materials Hand- 
ling Exposition has been set for May 
16-20 in the new exposition hall of 
the International Amphitheatre, Chi- 
cago, Clapp & Poliak, Inc., New York, 
producer of the event, announced. 
A Materials Handling Conference will 
be staged concurrently. Theme for 
the show and conference is “The 
Concept of Obsolescence.” 


THE NATIONAL PROVISIONER 














iter 
ast 


the 


iat 











Mow £ the right casing for 


better liver sausage and braunschweiger 


VISKING (¥G Fibrous 





This is an unretouched color photograph of two pieces of liver sausage held in the same cooler 
at a temperature of 40° fahrenheit for three weeks. Despite the fact that it was held longer 
than you would hold any liver sausage or braunschweiger, the piece on the left, packed in 
the new MP FIBROUS, shows no deterioration of the product. 


STRONG! STUFFS UNIFORMLY! NO SHATTERING IN SLICING! 
NO DRYING OUT! NO PROCESSING LOSS! NO DISCOLORATION! 


Here’s a casing you'll cheer! 

It’s the climax of five years of laboratory develop- 
ment ... the casing you’ve always wanted, but 
wondered if it could be made. 

VISKING MP FIBROUS guards your profits! Be- 
cause it keeps in all the moisture, the green weight 
is the finished weight . .. Because it’s much stronger, 


*M P means Moisture Proof 


uniform in diameter, it stuffs evenly without break- 
age or meat loss. 

Your customers will like it because of its sleek 
appearance . . . because it won’t shatter in slicing... 
because it won’t pull away from the meat. 

Consumers will like your product better because 
it will taste better packaged this better way. 


TURN THE PAGE FOR MORE INFORMATION ABOUT MP FIBROUS! 




















another 


VISKING 


first! 


THE CASING THAT KEEPS 


LIVER SAUSAGE AND BRAUNSCHWEIGER FRESH! 








CASING and FILM 
“FIRSTS” 


NoJax + Cellulose » Colored 
Fibrous» Opaque Zephyr 
Visqueen « Visten « 55 Ft. NoJax 
Precision NoJax + MP Fibrous 


CELLULOSE CASING 
PRODUCT APPLICATION 
“FIRSTS” 


Skinless Frankfurters « Bologna 
Liverwurst « New England Sav- 
sage + Salami - Smoked Hams 
Smoked Picnics » Smoked Butts 
Canadian Bacon « Cooked Ham 
Cooked Loaves Boneless 
Smoked Hams «+ Boneless 
Smoked Picnics « Bulk Pork Sau- 
sage « Skinless Pork Sausage 
Skinless Smoked Link Sausage 
Frozen Buttered Beef Steaks 








Rigidly controlled sausage kitchen tests prove these advantages 
from MP FIBROUS for you and your customers: 


1. Liver sausage and braunschweiger are always attractive, 
plump, appetizing. 


2. Keeping quality in meat case, cooler, or home refrigerator is 
unexcelled. 


3. Liver sausage and braunschweiger in MP FIBROUS taste 
better because there’s no yeastiness, no deterioration. 


4, MP FIBROUS is easy to use, requires a single stuffing operation. 


5. MP FIBROUS takes printing beautifully to build brand identi- 
fication and brand acceptance. 


Ask your VISKING representative 
for a demonstration. Then you, too, will want 


(LS Fibrous 


The finest casing for your liver sausage and braunschweiger. 


THE VISKING CORPORATION + CHICAGO 38, ILLINOIS 
IN CANADA: VISKING LIMITED »- LINDSAY, ONTARIO 


*MP means MOISTURE PROOF 
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House Group to Begin 
Hearings on Trade Bill 


The House Ways and Means Com- 
mittee will begin hearings Monday, 
January 17, on the bill introduced by 
its chairman, Jere Cooper (D-Tenn.), 
to extend the reciprocal trade agree- 
ments program for three years as rec- 
ommended by President Eisenhower. 

The bill (HR-1) would provide the 
three-year extension with authority 
for the President to reduce tariffs in 
three alternative ways: (1) 15 per 
cent below the July 1, 1955, rates 
by reductions of not more than 5 
per cent in each of the three years 
under the extension; (2) to 50 per 
cent of the rate existing on January 1, 
1945, in cases of items which are 
not being imported or which are be- 
ing imported only in negligible quan- 
tities, or (3) to 50 per cent ad 
valorem, in the case of any rates now 
in excess of 50 per cent ad valorem. 

In his message on foreign economic 
policy to Congress Monday, President 
Eisenhower also asked for legislation 
providing for taxation of business in- 
come from foreign subsidiaries or 
branches at a rate 14 percentage 
points lower than the tax rate on 
py sae domestic income and for 
a deferral of tax on income of foreign 
branches until it is removed from the 
country where earned. 

“An increased flow of United States 
private investment funds abroad, espe- 
cially to the underdeveloped areas, 
could contribute much to the expan- 
sion of two-way international trade,” 
the President said. 


Sweden Window Shopping; 
Considers Import Of Beef 


Sweden’s import requirements of 
beef during 1955 were estimated at 
33,000,000 Ibs. and the Swedish 
Import-Export Association is study- 
ing the possibility of importing meat 
from Australia and New Zealand, the 
Foreign Agricultural Service has re- 
ported. But Swedish buyers would 
prefer to obtain fresh beef from 
nearby countries, such as Denmark, 
which is not considered a reliable 
source. 

Frozen beef sells at a discount of 
four to five cents a pound under 
fresh beef, but sample imports from 
Australia have been too fatty for the 
Swedes. It was reported that Sweden 
will consider importing beef only from 
countries having high hygienic and 
inspection standards. And any meat 
imported from South America must 
come from slaughter houses approved 
by Swedish veterinary authorities. No 
mention was made of the United 
States as a possible source of supply. 
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an entirely new 


corned beef loaf 
that must be 
inexpensive 
--.made with Custom 


Corned Beef Loaf Cure 
and Seasoning. 





Not just another corned beef loaf, but a wholly new product that 
brings truly delicious taste and flavor to every market and every 
processing operation. Made only from specified, inexpensive beef 


cuts, this new loaf has an excellent 


so that it slices smoothly and evenly, without pressure. 


And long life! Why this Custom quality loaf will retain its ap- 


petite-stimulating, sales-stimulating 


corned beef loaf you have ever processed. It stays juicy ... stays 


firm ... stays delicious locking. 


Thoroughly proved as a real profit-maker in every section of the 
country! If you’d like a trial sample, write us to have your 
Custom Field Man call. He’ll bring complete details with him — 
along with money-making tips on many other specialty products. 





consistency — firm, yet tender 


color longer than any other 





) 





FOOD PRODUCTS, INC. 


701 N. WESTERN AVENUE, DEPT. NP-115 


CHICAGO 12, ILLINOIS 
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Mechanize Small Rendering Plant 


Mechanical system handles larger volume of inedible material in much 


less time and assures greater product uniformity, Reelfoot finds 


T WHAT capacity of rendering 
operations is it practical to 


mechanize material handling 
of product and to what degree should 
this mechanization be utilized? In 
planning for their new plant, manage- 
ment of Reelfoot Packing Co., Union 
City, Tenn., decided their proposed 
two cooker inedible rendering depart- 
ment could be mechanized profitably. 
Moreover, Lorenz Neuhoff, jr., presi- 
dent, elected to mechanize the opera- 
tion through its entire cycle. 

The result of this decision—engi- 
neered into reality by the inedible 
rendering equipment supplier and in- 
staller, the Dupps Company, German- 
town, Ohio—is an operating cvcle with 
all the attributes of automation. 
Mechanical power literally paces the 
transformation of the raw material 
into finished product with only a 
supervising assist from one employe. 

In retrospect, the economies 
achieved with the mechanized render- 
ing department have well justified 
management's decision to utilize 
power equipment to its maximum, 
Neuhoff states. 

In spite of an increase in kill of ap- 
proximately 50 per cent, the new 
equipment has compressed the render- 
ing department’s operations from a 
two shift to a one shift basis, reports 
C. T. Holbrook, general manager. 

The new rendering installation re- 
quires no manual effort. Only one 
operator monitors the performance of 
the various units and bags the ground 
animal feed supplement. The depart- 
ment enjoys a high degree of sanita- 
tion as no raw meats, grease or crack- 
lings are spilled. 

The new rendering department is 
part of a new plant that has been 
erected about 100 ft. from the old 
packinghouse and is connected by a 
passageway with the older building. 
The department is housed under the 
new dual species kill floor and re- 
ceives its raw materials directly from 
this floor. 

The soft offal materials move from 
the kill floor stations via chute to a 16- 
ft. hasher and washer. The bone and 
meat materials are fed into a Mitts & 
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MECHANICAL flow of material is detailed on this schematic drawing. 


Merrill hog. Both units are powered 
by 40-hp. electric motors. Commi- 
nuted product from the units dis- 
charges directly into a _ 10,000-Ib. 
capacity Dupps blow tank. From here 
the material is blown into one of two 
10,000-Ib. capacity Dupps cookers. 

The use of the blow tank as an 
accumulator prevents tie-up of a 
cooker during the raw materials col- 
lection period and, at the same time, 
satisfies MIB requirements. 

Powered by 30-hp. electric motors, 
the cookers are equipped with a 
herringbone gear and V-belt drive and 
use high speed agitation to minimize 
the cook time. The plant gets two 
cooks per day from each melter, 
according to W. B. Craddock, render- 
ing foreman. 

The vapors from the cookers vent 
into a condenser and flow into a 
Dupps fabricated hot well which is 
equipped with baffles, overflow and 


a vent hood. Collected within the 
hood, the non-condensible gases pass 
through a burner in the stack to mini- 
mize obnoxious odors. Being a com- 
pletely closed system, the condenser 
hot well unit occupies a minimum of 
space within the inedible rendering 
department proper. 

Cooked, the material is dumped 
from the cookers into a specially de- 
signed Dupps percolator system. The 
unit consists of a moveable, wheeled 
percolator basket which is perforated 
on the sides and bottom to allow the 
fat to drain quickly from the crack- 
lings. The freed grease is pumped 
directly into the grease settling tank. 

With the aid of a 2-ton electric 
hoist, the cracklings are dumped from 
the percolator basket into a screw 
conveyor. The hoist pulls the wheeled 
basket up to the edge of the conveyor 
where a set of guides on the basket 
engages the sides of the conveyor, 
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1—SOFT MATERIALS are charged directly from kill floor via chute into hasher, then 


discharged into washer for movement to blow tank. 


2—HARD MATERIALS are charged directly into hog which is mounted over blow 
tank. Discharge end of washer can be noted at left. 


3—TWO COOKERS at right discharge into wheel-mounted percolator baskets. At left 
is apron for blood drying and convenient bagging. 


causing the basket to tilt upward and 
spill its contents into the screw con- 
veyor. The rate of tilting is controlled 
by the operator through a pendant 
push button. 

The percolator basket holds the 
cracklings from the cooker charge 
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and, in turn, the screw conveyor which 
receives the product from the basket 
has a special trough of a size and 
shape to hold the contents of the 
basket. 

A Masters variable speed drive 
which has a 6:1 ratio meters the 


4—CONTENTS of percolator baskets are dis- 
charged with aid of portable hoists directly 
into hoppers which feed screw conveyor. 


5—GREASE receiving tank has its own pump 
and controlled heating equipment. 


flow of the cracklings to the Ander- 
son Expeller. The screw conveyor dis- 
charges the material at the set rate of 
flow onto a drag conveyor which car- 
ries the material to a magnetic separa- 
tor. Any tramp metal is removed be- 
fore product enters the conditioning 
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6—DIAL indicating load placed on screws 
of Expeller is read by W. B. Craddock. 


8—GROUND product is drawn into mixer 
from screw conveyor at floor, cascades 
down through mixer and is discharged at 
bottom of cone directly into bags. 


trough of the Expeller. 

The Expeller has a dual motor 
drive and handles approximately 11 
Ibs. of cracklings per minute. It is 
monitored by a load indicator which 
is located in a central position to 
permit the.employe to read the load 
rating easily. If the rate of flow 
through the Expeller indicates con- 
sistent under or overloading, the rate 
of feed into the drag conveyor can 
be adjusted by slowing or speeding 
the variable drive of the screw con- 
veyor. The instrument permits the 
Expeller to operate at a maximum 
safe potential with a minimum of 
attention. While the nature of the 
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7—SCREW CONVEYOR brings material from sloped storage bin to grinder. Steel frame 
holds bin off floor, permitting easy cleanup around area. 





HERE'S HOW Reelfoot installed condenser in completely enclosed system. Water flows 
from condenser units, top center, into hot well, foreground. Non-condensable vapors are 
vented through pipe to stack. 


material rendered at the plant runs 
fairly uniform, there are daily vari- 
ances. 

The expelled grease is pumped into 
thé settling“tank while the expelled 
cracklings drop into a transport screw 
conveyor which moves the material 
into a Dupps hopper bottom steel 
storage bin. The bin has a storage 
capacity for a day’s production of 
cracklings. It is equipped with a 
leveling screw which keeps the mate- 
rial leveled off at the top of the bin. 

A slide gate at the bottom of the 
bin meters the flow of the material 
into a screw conveyor which dis- 
charges product to a Dupps hammer- 
mill powered by a 40-hp. electric 
motor. 

Another screw conveyor carries the 
ground material into a mixer where- 
in it is uniformly mixed and, if de- 
sired, can be blended with blood. The 
mixer has its own electric motor 
mounted to its frame and level view- 
ing glasses by which the degree of 


the blend and load level within the 
mixer can be determined. By means 
of a side spout the mixed material is © 
drawn off and bagged. 
Within the rendering department = 
is a 10,000-lb. capacity blood drier 7 
equipped with a receiving pan on | 
which the dried blood is allowed to © 
cool before it is bagged directly from ~ 
the apron by means of a spout. f 
The grease settling tank has two 
cone bottom cells, each of which can | 
hold 8,000 Ibs. of grease. The settling | 
tank is completely equipped with 
steam coils, multiple draw off open- | 
ings, access platform and thermom- 
eters. ; 
Holbrook states that the uniform — 
flow of material through the entire — 
rendering cycle assures top quality in | 
the bagged animal feed supplements | 
as there is no danger of product bein 
stored inadvertently for protract 
periods of time. A ee 
uct moves in a first rendered-first 


bagged cycle. 
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BULL MEAT BRAND 
BINDER 


MAXIMUM ABSORPTION... 


UO a ee 


GREATER PROFITS... 


B. HELLER & COMPANY = Calumet Ave. at 40th St. Chicago 15 
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fat or oil content 






Wh Now you can make rapid, easily made and 

Na accurate fat or oil content-determinations on 

| your product with the Steinlite Fat and Oil 
tester. Know fat or oil content when you 
need it—right in the production line. With 
the Steinlite,non-technical personnel can test 
the fat or oil content of meat, sausage, pota- 
to chips; and many other food products in a s 
matter of a few minutes. 
The Steinlite Fat and Oil Tester has been fully 
tested and proved and is being used by many 


' leading food processors. 


presets seeseesimscoeet 
WRITE TODAY 


Steinlite electronic 
food and grain testers 
have been sold 
*round the world for 
over 20 years. 





For brochure and 
complete information 
on the Steinlite 

Fat and Oil Tester 
write today to 


Dept. NP-155 ; FAT & 
Fred Stein Laboratories, Mfg. OIL 
Atchison, Kansas ee at al TESTER 








Only grinder plate guaranteed for 5 YEARS 


SPECO alone can back its famed C-D Triumph plates with a 
5-year unqualified guarantee — in writing. SPECO’S perform- 
ance-tested plate design gives you every thin plate advantage 
plus strength to do the job. Other plate styles to fit every make 
of grinder. Knife styles, too, for any grinder need. 


3946 Willow Road, TUxedo 9-0600 (Chicago) 
Schiller Park, Illinois 
New C-D 
Sportsman's 
Power Kit 
with 
automatic 
fish scaler — 
write for 
literature 
FREE! 
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Develop Edible 
Sausage Casing 
From Seaweed 











EVELOPMENT of an edible sau- 
sage casing of vegetable origin, 
which may affect both sausage man- 
ufacturing and packinghouse _ by- 
product reclamation, was revealed 


this week by The Visking Corpora- 


tion, Chicago. Pork sausage will 
probably be the first major product 
to be cased in it, but Visking research 
workers believe that it may also be 
used for semi-dry, summer and dry 
sausage and other items. 

The company reported that while 
casings of this type have been in- 
troduced in Europe, particularly in 
Great Britain, Visking’s development 
is the first process whereby all the 
necessary qualities, including appear- 
ance, strength, tenderness, palatabil- 
ity and uniformity of size, have been 
achieved. 

Termed the Tasti-Jax casing, the 
new product is made from alginates, 
a specially purified component of 





FINISHED SEAWEED derivative sausage 
casing at right is made through chemical 
processes from sodium alginate (center). 
Sodium alginate had previously been isolated 
from dried seaweed at left. 


seaweed. Derivatives of seaweed 
have been used for years in such pre- 
pared food products as_ chocolate’ 
milk, ice cream, puddings, etc. 
According to A. G. Hewitt, Visk- 
ing’s general manager, the raw ma- 
terial is wholesome, digestible, and 
easily chewed and is available in 
ample supply, uniform qualitv and 
purity and at a reasonable price. 
“This raw material,” says Hewitt, 
“js processed into seamless tubing of 
uniform diameter and __ thickness. 
Lengths of it are measured, cut and 
packaged in a uniform form enabling 
it to be used on conventional sausage 
making equipment in normal fashion 
and at satisfactory speeds and _ pro- 
duction rates. It may be linked on ex- 
isting automatic equipment and proc- 
essed in the usual way and under 
regular processing conditions result- 
ing in a product of normal and most 
satisfactory appearance and consider- 
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RENDERING COOKER 


* 


woe “Safety Discharge Doot 


! 
rations in your plant: 





: . ing ope 

h d melting oF cooking 

le 

rs * Patented 
m 

nt 

i 

=f] 

he 

of 





® The ‘Safety Discharge Door”’ is an exclusive feature of the 
Globe Heavy-Duty Dry Rendering Cooker. It provides a one’ 
se man control and because it is hinged at the top, it can be 
a “cracked” open to a self-locking limiting point, thus pre- 
Ri venting door from flying open accidentally when unloading 
the cooker, and burning operators with hot grease. 
@ The heavier V-type agitator paddle blades are of cast steel, 
il mounted on a 514” SQUARE shaft of high carbon steel to 
ea prevent paddles from loosening, give a “plowing: action” 
ate’ for better agitation, so the product is thus agitated from 
both sides of the cooker. Paddles can be adjusted to clear 
sk- shell by 14’. 
ma- ® Globe’s famous ‘‘Flowing Drive’’ heavy-duty power unit 
ind uses standard motors and reducers, which can be easily and 
in quickly replaced locally. No need to hold up production for 
ind far-away factory maintenance. Roller chain or V-belt drive 
optional. 
vit, 
* These are but a few of the superior advantages a Globe 
ee Dry Rendering Cooker can bring you. Globe Dry Render- 
ing ing equipment, including cookers and presses, are quality 
4 ge made for years of hard service. Ask your Globe salesman 
ig for more details, or write to us direct. 
Dr0- 
. She GLOBE © 
oe Si ompany 
\der 
sult- 4000 S. Princeton, Chicago 9, Illinois 
pS: 40 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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Speed Your Production 
with Gaylord Boxes . . . Precision-Built 
to Pack Right, Ship Right | 












Shipping containers can make or break a modern 
packing line. If they’re not uniform, costly inter- 
ruptions may occur. 


Gaylord shipping containers prevent this danger. 
Quality materials and control of every manufacturing 
step result in exceptional uniformity. Let Gaylord 
keep your packing line running smoothly, profitably. 


For information and cooperation, contact your 
nearest Gaylord sales office. 


Gaylord Container Corporation 






SALES OFFICES 
COAST-TO-COAST 


GENERAL OFFICES 
SAINT LOUIS, MO. 


CORRUGATED AND SOLID FIBRE BOXES « FOLDING CARTONS © KRAFT BAGS AND SACKS © KRAFT PAPER AND SPECIALTIES 


28 





able uniformity. Pork sausage fried 
with this casing on it has an appetiz- 
ing appearance and since it retains 
its juices it is especially tasty. The 
casing is not tough but upon biting 
has a little snap to it and it is readily 
chewed. 

“Initially we are proposing to make 
only several of the smaller sizes, 
say in the range of 18 to 24 milli- 
meter stuffed diameter (11 to 15/16 
in.). However, there is no reason 
why it cannot be made in much 
larger diameter if such happened to 
be a desirable course. 

“This new casing should have a 
special field of its own. It is not 
expected that it supplant any of our 
present casings which have different 
properties.” 


USDA, President Report on 
Surplus Food Distribution 


The USDA reported this week that 
243,800,000 Ibs. of surplus food were 
distributed domestically to schools, 
charitable institutions and needy per- 
sons during the last six months of 
1954. Commodities donated included 
beef and gravy, butter, cheese, dry 
milk, cottonseed oil, shortening, dry 
beans and several others. 

President Eisenhower told Congress 
Monday that some $453,000,000 
worth of surplus farm goods also has 
been committed for sale to foreign 
nations for their own currencies under 
Public Law 480 of the 83rd Congress. 
This amounts to about 65 per cent of 
the funds authorized for a three-year 
period. Grains, cotton and tobacco 
account for the bulk of these sales, 
with all other commodities, including 
fats, oils and meat, adding up to 
only 7 per cent. 


Food Testing Methods 


The tests of eye, mouth, nose, 
fingers and ear, as they can be scien- 
tifically applied to food, are the sub- 
ject of “Food Acceptance Testing 
Methodology,” a symposium report 
being distributed without charge by 
the Quartermaster Food & Container 
Institute for the Armed Forces. 

Papers given during the symposium, 
and included in the report, covered 
such subjects as: “The Descriptive 
Analysis of Flavor,” “The Practical 
Applications of Trained Panel Meth. 
odology to Food Evaluation Prob- 
lems,” “Selection and Training of 
Panels,” “Food Preferences and Menu 
Planning,” “Field Testing of Armed 
Forces Rations”; Influence of Con- 
tinued Testing on Preference Rat- 
ings.” 

Copies of the report are available 
at the Institute, 1819 West Pershing 
Road, Chicago 9, II. 
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NOW! truck refrigeration 
9 J 
that’s tailored to your needs look to 
t 
: Need “over-the-road” refrigeration? Kold-Trux Mobilmatic is your KOLD-nOLD 
$, answer. Prefer make-and-break assemblies for recharging? Kold- 
[- Hold has them. Want a mounted compressor? You can get it from t | 
; Kold-Hold. Have to hold low temperatures in your trucks despite for he atest 
i ily? ; f 
y scores of door openings daily? Kold Hold Hold Over plates are developments 
y unexcelled for just that job. Need a combination of some of these 
systems, or would you be better served by Thin plates, Serpentine in tru ck 
Ss Quick-Action plates or Hydro-Pack Blowers? Kold-Hold Division of 
0 Tranter Manufacturing, inc., can give you any and all of these units refrigeration 
; in just the right combination to meet your individual requirements. 
“I Don't hogtie your overall operating efficiency by using an inflexible 
8. refrigeration system. Rely on Kold-Hold’s know how and experience 
of (the originators and oldest manufacturers of mechanical truck 
me refrigeration) to tailor your truck refrigeration to your needs. 
is kept in prime condition by 
units in 
with 
Body 











ob- Ly 
enu = 

ed For the answer to your truck 
n refrigeration problem write 
‘on- for “6 Ways to Refrigerate DIVISION 
Rat- A Truck.” Ask for Bulletin 

No. KT-453. 
TRANTER MANUFACTURING, inc. 

ro 460 E. Hazel Street 
sv} 


LANSING 4, MICHIGAN 
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We invite Inquiries 


RHINELANDER, WISCONSIN 


Daniels cello- oo 
V 
phane Easter wraps, 
placed over your regu- 
lar ham wraps..the ideal <> 
way for you to say W 
_ “Happy Easter” to \ 


the Holiday trade. 

























No. 411-C -- “Easter Tulip” 
No. 501-C -- “Easter Bunny” 
No. 541-C -- “Easter Lily” 


Printed in four sparkling colors on 
clear P-1 Cellophane 


Size 26 x 28 


Send at once for samples of these ex- 
citing sales builders. Be prepared when 
thé traditional ham season rolls around. 


There 6 a DAMBPELS product to fit your needs, printed in sheets and 
rolls... transparent glassine @ snowdrift glassine @ superkleer transpar- 
ent glassine @ lard pak @ bacon pak @ ham pak grease-proof @ sylvania 
cellophane @ laminated papers @ special “Heat-Seal’’ papers. 


PREFERRED PACKAGING SERVICE 


SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois . . Philadelphia, Pennsylvania . . Akron, Ohio 
Denver, Colorado . . Dallas, Texas . . Los Angeles, California 


multicolor printers 
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‘Judge’ Stumps State 
For Magnolia Brand 


One of the most intensive advertis- 
ing and selling campaigns ever 
launched by a medium-sized packer 
recently was kicked off throughout 
Mississippi by Jackson Packing Co., 
Jackson, Miss. 

Using large-space ads and small 
“teaser ads in newspapers, as well 
as radio and television spot anounce- 
ments and shows, the campaign holds 
up strongly right on down to the re- 
tailer level. The firm is providing a 
complete merchandising kit of stream- 
ers, Wire hangers, animated and die- 
cut price tags, posters and shelf 
talkers, a complete dealer ad-mat 
service and tie-in dealer radio and 
TV transcribed commercials. 

The entire campaign is built around 
Jackson Packing Co.’s new little trade- 
character, “Judge Jackson.” As John 
H. Boman, company president, de- 
scribes the “Judge,” he typifies “Mr. 
Mississippi.” 

“His title was taken from the honor- 
ary moniker given any rural Southern 
community leader by the folks around 
the typical county courthouse, the 
heart and seat of the rural Southern 
community,” Boman said. “Judge 
Jackson is a sort of blend of the 
blustering pomposity of the fictional 
‘Senator Claghorn’ tempered with the 
dignity and charm of the true life 
Senator Barkley.” 

Judge Jackson’s own voice (re- 
corded by a leading Southern actor 
and radio personality) is transcribed 
on every radio and TV spot and 
show sponsored by the company, and 
youngsters as well as adults all over 
the state have picked up and are re- 





Merchandising 





JUDGE JACKSON sez: "Mississippians de- 
mand Magnolia Brand." 


peating the Judge’s slogans and color- 
ful speech, the firm reported. 

Boman said the campaign has been 
extremely successful all over Mibssis- 
sippi with a very large number of 
the leading chain and independent 
supermarkets in all the leading mar- 
kets in the state tying in with big 
week-end sales and demonstrations on 
the entire Magnolia Brand line. These 
sales were described as among the 
most successful name-brand meat pro- 
duct sales in the history of meat re- 
tailing in the state. 

Bearden-Thompson-Frankel of At- 
lanta is the advertising agency for 
Jackson Packing Co. 


Baby Doll Premium Offer 


Gerber Products Co., Fremont, 
Mich., will offer a baby doll with a 
retail value of $3.75 for $2 and 12 
product labels beginning in February. 
The premium offer will continue 


through 1955, 
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NEW HAM STICKS in frozen line of Geo. A. 
Hormel & Co., Austin, are exhibited by Mary 
Gibart along with other items recently developed. 
Above, Victor Croes, Hormel chef who invented 
ham sticks, gives sample to John Butorac, manager 
of new frozen food production department. 


Packer Promotion Doffs 
Chaps, Gets in Groove 


Pegwill Packing Co., Springfield, 
Ill., has switched from TV to radio 
and from chaps to platters to ride 
the airlanes in 1955. 

The company’s new daily radio 
program promoting Pegwill Brand 
products also is aimed at an audience 
older than the youngsters entertained 
on week days last year with Pegwill’s 
“Western Round Up” TV show. The 
new show, called “So You Want To 
Be A Disc Jockey,” had its premiere 
January 3 over Station WMAY with 
high school boys and girls as partici- 
pants. 

Contestants are entered by the high 
schools, and voting is done by the 
listening audience. The company will 
award daily and weekly prizes. 
Twelve weekly winners will compete 
during the 13th week of the show 
for the grand prize of a two-week va- 
cation in Florida for the student and 
his parents or $750 in cash. 


New Hormel Canned Items 


Four new canned meat products 
will be placed on the market within 
the next two or three months by Geo. 
A. Hormel & Co., Austin, Park 
Dougherty, vice president an- 
nounced. The items, all to be sold 
in 24-o0z. cans, include a canned ham 
flavored with cloves and brown sugar, 
barbecued spare ribs, beef tripe and 
canned ham shanks with the bone re- 
moved and the ham cut up in chunks. 








NEW LINE of Tender Made hams, each 
dressed in an attractive wrapper with bright 
gingham top and a solid color bottom 
panel, has been announced by Wilson & 
Co., Inc., Chicago. New wrappers are dis- 
played by Louise Schevchuk. Latest addi- 
tion to line is "Ready to Eat" ham shown 
in center, which can be identified by its 
blue bottom panel. "Smoked" ham features 
orange panel, and "Fully Cooked" ham has 
yellow panel. All three items are bone-in 
hams. 


3] 





NIAGARA 
“No-Frost™ 


PRECOOLING 


2 Niagara Spray Coolers pre-cool 3500 boxes of pears 
per 24 hours—-total storage capacity 40,000 boxes 


FOOD FREEZING 
Hardening 10,000 gol. of ice cream per day at —30 F 





FROZEN FOOD STORAGE 


Room 80 ft. x 135 ft Temperature —5 F 


NIAGARA BLOWER 
COMPANY 


Dept. NP. 405 Lexington Ave. 
New York 17, N.Y. 


Sales Engineers in Principal Cities 
of U.S. and Canada 


Armour Begins Marketing 
Breakfast Beef Sausage 


Another new beef product, all beef 
sausage, has just been placed on the 
market by Armour and Company, 
Chicago. Labeled Armour Star Break- 
fast Beef Sausage, the new product 
is said to have a distinctive sugar. 
cured and hardwood smoke flavor, 

Packed in 1-lb. cellophane-wrapped 
rolls, the Armour breakfast beef sau- 
sage provides three to four average 
servings per package. The product is 
cooked like pork sausage but has a 
higher percentage of lean meat than 
its pork counterpart. Serving sugges- 
tions on the label recommend its use 
with eggs, pancakes and waffles, and 
as a hot lunch or supper with vege- 
tables. 

As with the sliced breakfast beef 
introduced by Armour last spring, the 
beef sausage is expected to find a 
ready market among homemakers who 
are on the lookout for new and ap- 
petizing dishes, and among people on 
special diets that exclude pork, the 
company said. 

Initial production and distribution 
of the new Armour beef sausage will 
be from the firm’s Fort Worth and 
Kansas City plants. 


New Frank Poster Offered 

To help sausage processors promote 
“National Frank and Kraut Week” 
set for February 2 to 12, the Oppen- 
heimer Casing Co., Chicago, has de- 
veloped a special store poster. The 
poster carries a frankfurter and sauer- 
kraut illustration intended to stimu- 
late sales of franks and sheep casings. 
Since the posters are not dated, they 
can be used all year around. 
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CONTINUING PRACTICE started last year, 
WSMPA members are cooperating with 
poultry producers by featuring sausage-and- 
eggs in truckside posters during ‘January 
Egg Month."' New promotion poster is dis- 
played by E. Floyd Forbes (left), WSMPA 
president and general manager, and Ralph 
J. Ahlil, manager of the egg department, 
Poultry Producers of Central California. 
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First producers of 
Certified Food Colors 


You are welcome to consult our specialists on any food coloring problems. 


We have been serving the food industry for 103 years. 





ORDERS ACCEPTED DIRECT OR THROUGH YOUR JOBBER 


MOHAGSG TARM ¢ COMPANY Enc. 


ESTABLISHED 1651 


89 PARK PLACE, NEW YORK 7 > 11-13 E. ILLINOIS ST., CHICAGO 11 + 4735 DISTRICT BLVD., LOS ANGELES 11 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD 













No King 


Ever Ate Better! 


in name... 


high grade in fact! 
Ham « Bacon e Sausage « Canned Meats 
Pork e« Beef « Lamb 


" 





EATS 


JOHN MORRELL & CO, 
OTTUMWA, IOWA 
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App LAle¢... 
IncREAGE Suet LIFE 


VACUUM PACKAGE MEATS 
WITH FRESHNESS, 
FLAVOR AND MOISTURE 


CEALED Iw! 


a he a 


















a 
Write for 
new color brochure. 


AUTOMATIC 
CAMPBELL WRAPPER 


VAcuUM PACKAGES table-ready meats, 


bacon and chops with fabulous new savings in 
time, labor and materials! 


Field proven and approved by America’s leading pack- 
ers, the new Campbell VACUUM PACK meat wrapper 
has revolutionized the packaging of self-service trans- 
parent meat packs. High speed continuous feed operation 
greatly increases unit production, and machine provides 
absolute vacuum sealing with savings up to 50% on 
packaging materials as no large over-laps or double 
wraps are necessary — no trays or stiffeners required 
unless desired! Machine cuts labor costs to a minimum 
too, as only one person is required for operation. 


ok ig Wraps regular or irregular shaped meat cuts or packs 
with equal ease and speed, and simplified adjustments 
require minimum down-time for size change-over. Ma- 
chine accurately positions label design of pre-printed 
wrap material or separately attached labels. 

Plan now to increase your sales with self-selling prod- 
ucts vacuum packaged by the Campbell Wrapper — It 
seals flavor, freshness and moisture in — eliminates 
shrinkage, reduces spoilage and wins thousands of new 
users to your brand name. 





New York office: 55 West 42nd St. 
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Flashes on 
suppliers 





CONTINENTAL CAN CO.: Az- 
BERT S, Repway has been appointed 
general manager of the Research and 
Development department of Conti- 
nental’s Paper Container division, 
Redway formerly was president of 
the American Paper Goods Co., Kens. 
ington, Conn., recently acquired by 
Continental Can and now being inte- 
grated in the Paper Container divi- 
sion. 

LINK-BELT CO.: Cuester E. 
AULT, with Link-Belt since 1924, has 
been apponted assistant sales man- 
ager of the firm’s Pershing rd. plant 
in Chicago. He succeeds ANDREW K. 
Kotar who was named _ purchasing 
agent. 

MINNEAPOLIS-HONEYWELL 
REGULATOR CO.: Forty-two sales 
engineers and 18 service engineers 
have been added to Minneapolis- 
Honeywell's Industrial division in line 
with the firm’s planned growth pro- 
gram to meet the increased com- 
plexities of marketing in the automa- 
tion field. J. A. Roprnson, field sales 
manager, said that despite the fact 
that 250,000 manufacturing firms use 
industrial instruments, industry as a 
whole has probably realized only 10 
to 15 per cent of the full potential 
of automatic control. He said that 
about 100,000 plants have installed 
automatic control equipment since 
1940. 

DODGE & OLCOTT, INC.: Joun 
R. Miter, formerly a major with the 
U.S. Army Q.M. Procurement Center 
System, and specialist in meat pro- 
curement, canning and the frozen 
food field, has joined the sales and 
service staff of this New York City 
firm. Most of Miller's meat packing 
experience has been spent with vari- 
ous segments of the Quartermaster 
Corps handling diverse assignments 
in many parts of the world. In 1946 
he worked with West Coast packers 
in connection with the San Francisco 
Q.M. Market Center and in 1952 was 
responsible for the bulk of the Euro- 
pean meat procurement program, 
working out of Frankfurt, Germany. 

AMERICAN CAN CO.: Two new 
vice presidents have been named by 
Canco. They are: G. W. REEsE, vice 
president in charge of the Atlantic 
division with headquarters in New 
York, and R. C. Stok, vice president 
of the Pacific division, headquarters 
in San Francisco. These men replaced 
two veteran officers who have retired. 
They are: S. D. Arms, 42 years serv- 
ice, and C. W. Roserts, 43 years 
service. 
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/ Tom, that MORTON ‘999’ 
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Yes, Morton ‘999’ Salt is needed in 
canned meats to prevent quality 
variations. It should also be used 
by the makers and processors of 
candy... beer...canned foods 
... cereals... seasonings ... pasta 
products... malted milk... may- 
onnaise... margarine... olives 
... Sauerkraut. 


MORTON ‘999’ SALT 


insures uniform quality 


in processed foods for two reasons. It’s 
guaranteed to contain more than 99.9% 
pure sodium chloride — always. The 
0.1% (or less) is a neutral inert sodium 
salt—never bitter calcium or magnesium 
compounds. 

Vacuum pan evaporation guarantees 
that this salt will be clean . . . free flow- 
ing ...evenly soluble. It has a constant 
weight per volume ratio . . . won’t pack 
down. 


MORTON ‘999’ 








the salt that carries 
its own guarantee 
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, sure has licked the problem j 
\ of getting uniform salt flavor y 





MAIL COUPON FOR FURTHER DETAILS TODAY! 


MORTON SALT COMPANY 


Industrial Division, Dept.NP-1 
120 So. La Salle St. 
Chicago 3, Illinois 


I should like to receive—without obligation— more informa- 
tion on Morton ‘999’ Salt and methods of using it in my 
product. 


Name 





Title 





Company 





Address 





City. State. 
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MODEL D40B 


Boost Plant Efficiency 
WiTH HIOQWEE AMMONIA 
BOOSTER COMPRESSORS 


Add Howe Ammonia Booster Compres- 
sor to your present plant to efficiently 
handle your quick freezer or freezer 
storage load. Howe Boosters mean low- 
er first cost and lower operating costs. 
It sure pays to Know Howe! 


A size and type for every application. 


MODEL A24B 











Write for 
Literature 








HOWE ict MACHINE CO. 


Distributors in Principal Cities ¢ Cable Address : HIMCO, Chicago 
2823 MONTROSE AVE. + CHICAGO 12, ILLINOIS 


SINCE 1912, manufacturers of ammonia compressors, 
condensers, coolers, fin coils, locker freezing units, air 
conditioning (cooling) equipment. Immediate delivery! 
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...that General All-Bounds | 
meet your 
meat packing problems 


They are easy to pack and unpack 
Meats get faster refrigeration 
<P Over-pack 5% to 10% more products 


ee 6All-Bounds are easy to palletize and 
have high stacking strength 


Ly 4«(Cleated ends provide sure grip, and 
they are easy to handle 


SEND FOR FREE BOOKLET 


Write today for your copy of "The General Box’’. It’s full of 

facts on the better packing of many products. 

FACTORIES: Cincinnati; Denville, N. J.; Detroit, East St. Louis, 

Kansas City, Louisville, Milwaukee; Prescott, Ark.; Sheboygan; 

Winchendon, Mass. General Box Company of Mississippi, 
Meridian, Miss. Conti tal Box C y, Inc., Houston. 


P 


Genetal Box 


GENERAL OFFICES: 1817 MINER STREET, DES PLAINES, ILLINOIS 





Lx * * * x J 


THE NATIONAL PROVISIONER 














B 


neces: 
econo 


progr: 
A | 


gauge 
and <¢ 
over 
stitut 
in th 
On 
shoul 
so tk 
the 
possi 
by | 
shou 
safel 
prov 
Wat 
able 
or i 
the 
sion 
radi 
bolt 
ML 
carl 
for 
ben 
7 
the 


at | 


JA 





Planning Truck Fleet P.M. 


EYOND the precision equipment 

mentioned in earlier articles, 

other tools and materials are 
necessary to a well designed and 
economical preventive maintenance 
program. 

A typical selection of special tools, 
gauges, proving instruments, supplies 
and complete lubrication equipment, 
over and above those items that con- 
stitute a mechanic’s tool kit is listed 
in the next column. 

One of the work benches listed 
should be of the light portable type 
so that it can be moved as close to 
the work as necessary. This makes 
possible a minimum of lost motion 
by the mechanic. The tool locker 
should be used for the storage and 
safekeeping of the hand tools and 
proving equipment that is portable. 
Water and air lines should be avail- 
able, adjacent to the inspection area 
or installed within the area itself. All 
the heavy-duty wrenches with exten- 
sion bars or pipes to tighten or adjust 
radius rods, propeller shaft yokes, U- 
bolts and wheels should be provided. 

The stationary bench is necessary to 
carry the vise and buffing wheel and 
for distributor inspections and similar 
bench work. 

The following list is suggested for 
the P.M. area designed for one vehicle 
at a time. For the inspection of two 
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By ROBERT CASS 
The White Motor Company 


or three vehicles simultaneously, in- 
crease as required: 


Aligner-wheel 
Analyzer-Engine 
which includes: 
Tachometer and cam 
Angle meter 
Tester — coil 
Tester — A.V.R. 
Tester — condenser 
Tester — spark plug 
Adaptor — tension wrench 
Bench — portable (light weight) 
Bench — stationary 
Brooms — cleaning 
Crane — portable 
Brush 
Board — tool display (large tools) 
Creeper 
Crowbar — small 
Cloth — emery 
Can — oil 
Cleaning unit — spark plug 
Covers — fender 
Cord extension 
Locker — small tools 
Packer — bearing 
Pan — garage 
Baking soda solution 
Bucket — floor mop 
Cleaning fluid — window 
File — ignition 
Fluid — brake 
Grinder — bench (with rag wheel) 
Gage — air pressure 


Gage — caster 

Gage — compression 

Gage — hydraulic line pressure 
Gage — vacuum 

Gage — feeler 

Gun — gear oil 

Gun — suction 

Gun — grease 

Gun — heat 

Gun — radiator reverse flush 
Gun — steering gear grease 
Gun — universal grease 

Gun — water pump 

Grease — cup 

Gage — spark plug gap 
Hydrometer 

Jug — distilled water 
Lubritorium 

Light — timing 

Mop — floor 

Press — governor seal 

Seals — governor 

Sandpaper — Grade No. 00 
Stick — door ease 

Stone — brush seating 

Tank — hydraulic brake bleeder 
Tester — brake 

Tester — battery 

Tester — distributor 

Tester — head light 

Vise — 4-in. 

Vaseline 

Washer — air cleaner 
Washer — bearing 

Wrench — tension indicating 








Wrenches — rear wheel bearing nut 

Water — distilled 

Water Manometer 

Floor light — adjustable 

Brushes — wire 

Horses — adjustable 

Jack — portable 

Lift — twin post 

Light — test 

Lens remover — tail light 

Lens remover — head light 

Without reference to the importance 
or sequence of use in the P. M. plan 
under discussion, a description of some 
of the instruments mentioned should 
be of value. 

Compression Tester: A quick check- 
ing instrument to determine the gen- 
eral condition of the cylinders of 
engines. It registers maximum pres- 
sures developed in individual cylinders 
usually at cranking speed. A check 
valve holds the pressure until it is 
released. 

In addition to the indication of 
maximum pressure, the rate at which 
pressure increases is said to be an in- 
dication of the condition of valves, 
guides and rings. 

Distributor Tester: The usual dis- 
tribution tester provides a quick check 
of vacuum spark advance against 
recommended specifications, centri- 
fugal spark advance against specs 
for various RPM’s, indicates cam angle 
and shows the presence of wear of 
each lobe according to the irregularity 
of readings at make and break. In- 
dicates sticky advance if response is 
jerky when vacuum or RPM'’s are in- 
creased. Shows also vacuum leakage, 
point bounce, and worn cam or worn 
distributor shaft or bearing and bent 
shafts. 

Cam Dwell Meter: This instrument 
shows the number of degrees traveled 
by the breaker cam of the distributor 
while the points remain closed. In 
other terms, it is a measure of the time 
allowed for current to flow into the 
primary coil. Since both low and high 
speed conditions can be checked, it 
will reflect out-of-balance conditions, 
rubbing block wear,—in fact, any- 
thing which affects points should show 
variations. 

Contact Point Pressure Gage: Pro- 
vides a quick check of breaker point 
spring tension at right angles to the 
contact arm. Both pulling and push- 
ing types are manufactured and should 
be chosen according to distributor 
design and accessibility. 

Timing Light: Checks basic timing 
of the engine against flywheel mark- 
ings. Shows functions of the spark 
advance mechanism and allows adjust- 
ments while engine is running. Can 
pick up bad ignition cable. 

Fuel Pump Pressure Gage: This is 
essentially a pressure gage with re- 
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quired connections and may show 
excess pressures in the system which 
may cause carburetor flooding and 
poor mileage, or low pressure and 
consequent engine missing at high 
speed. 

Engine Tachometer: Indicates en- 
gine RPM’s generally driven electri- 
cally and the pulsations from the sec- 
ondary current of the ignition system 
operate the tach. Used for setting 
engine timing, setting governors, syn- 
chronizing dual carburetors, checking 
starter cranking speeds and _restric- 
tions in clogged air filters. 

Although the inspection procedures 
of the five groups of P.M. operations 
have been noted previously in this 
series of articles, an explanation of 
the processes involved has not been 
included. The following descriptions 
of the processes or mechanical steps 
in the plan are self-explanatory. 

Air Compressor Filter: Remove 
curled hair filtering element, wash in 
kerosene and then saturate with light 
lubricating oil. Allow excess oil to 
drip off and reinstall. 

Battery: Check battery fluid; add 
water if necessary. Only clean, dis- 
tilled water should be used. Take 
hydrometer reading to determine con- 
dition of the battery. Tighten filler 
plugs; make sure breather holes are 
open. 

If battery terminals are corroded 
with a white or green substance; or 
if any cell requires the addition of an 
abnormal amount of water; or if all 
cells require an abnormal amount of 
water, a check mark should be placed 
in the “Need Attention” column. 

Battery Cables (including ground): 
Inspect battery cables; clean and 
tighten terminals. Use solution of 
ordinary baking soda and water or 
ammonia water for cleaning terminals, 
being careful to rinse away excess solu- 
tion. CAUTION—do not permit clean- 
ing solution to enter battery cells. 
Scrape terminals clean and coat with 
vaseline after re-attaching. Do not use 
cup grease as it does not give as satis- 
factory protection as vaseline and may 
result in corrosive action on lead or 
brass. 

If cables or terminals require re- 
placement, a check mark should be 
placed in the “Need Attention” 
column. 

Belts (all): Check condition and 
adjust if necessary. If the adjustment 
limit has been reached, if belts are 
cracked, fraved or oil-soaked, a check 
mark should be placed in the “Need 
Attention” column. 

Brake (hand): Check lever travel 
and adjust if necessary. Inspect lin- 
ing for wear and drums for scores. 
Check linkage for binding action or 
wear, and lubricate. Tighten drum to 


flange. If the brake needs to be re- 
lined or adjustment cannot be made, 
a check mark should be placed in the 
“Need Attention” column. 

Brake (service): Check pedal travel 
and adjust shoes if necessary. Check 
fluid level. If hydraulic system re- 
quires bleeding, if vacuum or air 
systems are in need of adjustment, or 
it is necessary to inspect for leaks, a 
check mark should be placed in the 
“Need Attention” column. 

Brake System: Check supply tank, 
master cylinder, reserve tank, air com- 
pressor, vacuum power unit, etc., for 
leaks. Check and tighten line con- 
nections. Check slack adjusters and 
adjust if necessary. 

If it is found when checking these 
units that further checking or repairs 
are necessary, a check mark should 
be placed in the “Need Attention” 
column. 

Body Bolts or Fifth Wheel: Tighten 
body bolts and fifth wheel mounting 
bolts. If body bolts or fifth wheel 
mounting bolts require replacement, 
a check mark should be placed in the 
“Need Attention” column. 

Bumper: Inspect and tighten bump- 
er. If bumper face bar or brackets are 
bent or broken, a check mark should 
be placed in the “Need Attention” 
column. 

Carburetor: Tighten bolts, clean 
screens, tighten fuel line, adjust and 
inspect for leaks and worn linkage. 

If correct carburetor adjustment 
cannot be made, or if a flooding or a 
starving condition exists, a check mark 
should be placed in the “Need Atten- 
tion” column. 

Carburetor Air Cleaner: Remove 
filter element and wash in a filter 
washer if one is available, otherwise, 
agitate in kerosene until element is 
thoroughly clean. Shake out and allow 
to dry. Clean out reservoir and refill 
with fresh, clean oil to indicated oil 
level. Install filter element and cover; 
tighten wing nut securely. Clean out- 
side of air cleaner and install on en- 
gine. If a piece of rubber hose is used 
to connect air cleaner to carburetor, 
make certain both clamps are tight. 
CAUTION—never remove oil cup 
while engine is running. Keep gaskets 
and gasket seats in good condition 
as broken or missing gaskets will 
permit air to short-cut the cleaner, 
admitting unfiltered or dirty air into 
the engine, thus creating abnormal 
piston and cylinder wear. 

Chassis Lubrication: Lubricate chas- 
sis thoroughly, covering the various 
points requiring lubrication and atten- 
tion at regular intervals. See Manu- 
facturers’ Manual lubrication chart 
for instructions. When lubricating 
chassis, include all accessories requir- 

(Continued on page 45) 
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Operations 





Remodeled Knocking Pen 
Cuts Bruise Losses 


“How long does it take for a bruise 
to form?” and “Can cattle be bruised 
in the knocking pen?” are two ques- 
tions frequently discussed by packers 
concerned with bruise losses. 

Research should, in time, answer 
the first question. Ohio State Univer- 
sity recently started an “Age of Bruise 
Study” promoted by Livestock Con- 
servation, Inc., and financed by the 
USDA hoping to find the answer to 
many perplexing bruise questions. 

The second question can be an- 
swered right now, according to Bill 
Hann, sales manager of Superior 
Packing Co., St. Paul. “Bruises cer- 
tainly can be caused in the knocking 
pen, but they also can be prevented 
from happening there,” he asserted. 

For many years, Hann explained, 
Superior had more than its share of 
serious loin bruises. Every possible 





SLOPING INSERT cuts width of knocking 
pen from 42 in. to present 26 in., prevent- 
ing light cattle from turning around but 
allowing entry of heaviest cattle. 


source of trouble was checked peri- 
odically, from the stockyards right 
up to the killing floor. Problems were 
ironed out, but the bruise persisted. 

In May of this year, the Superior 
Packing Co. staff, from buyers to 
cooler foreman, met with D. P. Moss- 
berg, regional manager of Livestock 
Conservation, Inc., Northwest Divi- 
sion, to discuss the problem. 

Out of this meeting came the solu- 
tion. The knocking pen was remod- 
eled to prevent light cattle from turn- 
ing around. A 16-in. insert, tempo- 
rary at first, was used to cut the 
pen’s width down from 42 in. to the 
present permanent 26 in. 

During the past seven months, the 
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LEFT: Air lift raises full drum of fat for transfer to meat truck. Piston holds itself at top 
of stroke. Note short rope pulls on valve handle. RIGHT: Trimmings are here emptied into 


chute. Repositioned handles assist tipping. 


Use Muscles of Air for Heavy Lifting Tasks 


Simple, uncomplicated air hoists 
used for raising and emptying heavily 
loaded meat cans or drums not only 
prevent back injuries, but also speed 
up the work and provide additional 
capacity. 

When the largest cans are filled to 
capacity they are frequently too heavy 
for even two men to lift and empty 
into meat trucks or onto tables. For 
this reason capacity is often limited 
to about one-third full. Using the air 
hoist as shown in the photographs, 
the heaviest cans are emptied in sec- 
onds with little physical exertion. 

Moved on dollies or special can 
trucks from their allotted positions in 
the cut, kill, or boning departments 
to strategically located air hoists, con- 


tents of the containers are quickly and 
easily dumped into meat trucks, onto 
conveyors or into chutes for further 
distribution. 

So that the cans will tip easier 
when raised by the parallel arms of 
the hoist, the handles are removed 
and rewelded to a lower position 
nearer to the center of balance. 

The hoists shown were assembled 
by a plant maintenance gang from a 
3% in. by 4 ft. cushioned brass air 
cylinder and piston, 4-way air control 
valve, and a sling constructed in the 
blacksmith shop. When installed 
under low ceilings an opening is made 
and the cylinder extended into a small 
sized protective cupola erected on the 
floor or roof above. 





old problem bruise has been conspic- 
uous by its absence, according to 
Hann. “We still get one occasionally,” 
he said, “but nowhere near the num- 
ber we had before we cut down the 
knocking pen.” He estimated that 
there has been a reduction of 50 to 
80 per cent in loin bruises. 

Some of the other practices fol- 
lowed by Superior to keep its loss 
ratio low are: 1) Buyers alert for 
indications of bruising. 2) Skilled 
truck drivers and well-sanded trucks. 
All stock is hauled from South St. 
Paul to the packing plant, midway 
between St. Paul and Minneapolis. 3) 
Covered holding pens and non-skid 
drives. 4) Careful stock handlers. 
5) All bad lots are traced back to 
the farm through the commission 
firm. 6) Constant bruise conscious- 
ness on the part of all employes is 
emphasized. 


New Mechanical Reefer 
Handles First Packer Load 


Although subject to many frozen 
food transit tests, the latest mechani- 
cally refrigerated reefer car, the NW 
100, handled recently its first load of 
frozen packinghouse products. 

Loaded at the Austin plant of Geo. 
A. Hormel & Co. with frozen pancreas 
glands, temperature, 0°F., the car was 
routed to Eli Lilly & Co., Indianapolis. 

At the end of the trip the boxes 
at the floor had a temperature of 
minus 6°F, while the boxes on the 
top tier were minus 12°F. Spot checks 
at three different parts of the load 
gave a temperature reading of 0°F. 

Installed by Saylor Beall, the re- 
frigeration system features a contin- 
uously operating diesel powered com- 
pressor which furnishes refrigeration 
on a demand cycle. 
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Foods move faster 






Payoff on processed food sales comes when shop- 
pers reach for one brand instead of another. Make sure 
it’s yours by using Huron MSG. 

Frozen foods — chicken pies, fish, meat, poultry, and 
vegetables — retain their pre-freezing flavor longer 
when you use Huron MSG. In many cases it also helps 
preserve their original color. 

Canned foods — soups, gravies, hash, beans and 
others — keep their original flavor through all three 
cookings (yours plus the housewife’s) with Huron 
MSG (made only from wheat protein). 


is on the label iz 


from counter 
~ to table 


Small fry make a big difference in selling food. 

In the shoppers’ home, your product has nothing 
more or less than its own flavor to stand or fall on. 
If it passes this critical taste test, it rates a permanent 
place on the family shopping list. 

That’s why so many processors “insure” taste appeal 
with Huron MSG — America’s first MSG and still the 
quality standard. You can be next! 

For suggestions and sample, write Huron’s Techni- 
cal Service Department, HURON MILLING CO., 
9 Park Place, New York 7, N.Y. 


* Huron MSG, of course! 


jSumMSG 


PURE MONOSODIUM GLUTAMATE 99+% 
Made by the American pioneers in protein derivatives 


SALES OFFICES: 161 E. Grand Avenue, Chicago 11 © 13 E. Eighth Street, Cincinnati 2 © 


383 Brannan Street, San Francisco 7 


FACTORIES: Harbor Beach, Michigan 
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The Meat Trail... 


Mackey Named Armour V.P.; Barnes Heads Chicago Plant 


Election of G. E. MACKEY as vice 
president and general plant manager 
of Armour and Company, Chicago, 
was announced this week by the firm. 

Mackey joined Armour at Chicago 
in 1932 and was made a plant man- 





G. E. MACKEY 


M. E. BARNES 


ager in 1940. He managed the Huron 
(S. D.), Kansas City and St. Paul 
plants of the company successively. 
Since April, 1954, he has been a mem- 
ber of the president’s staff in Chicago. 

Armour also announced appoint- 
ment of M. E. Barnes as general 
manager of the Chicago plant. Barnes 
has 26 years of production and sales 
experience with the company and has 
been on the president's staff since 
1952. He succeeds A. G. VERSEN, 





W. H. Clay Is Swift's New 
General Purchasing Agent 


W. H. Cray has been appointed 
general purchasing agent for Swift & 
Company, Chi- 
cago, succeeding 
the late J. H. 
CLARK, it was an- 
nounced by E. A. 
Moss, company 
vice president. 

Clay has been 
stationed in To- 
ronto since 1953 
as district pur- 
chasing agent in 
charge of all 
Swift Canadian purchasing depart- 
ments. Prior to that appointment, he 
headed the packaging division of the 
general purchasing department in 
Chicago. 

He joined Swift in 1918 as a pur- 
chasing agent for the South St. 
Joseph, Mo., plant. Two years later 
he was named head of that depart- 
ment. Clay was transferred in 1924 
to Kansas City, where he remained 
until he was transferred to the general 
purchasing department in Chicago in 





W. H. CLAY 


JANUARY 15, 1955 


who retired after serving 38 years. 

Versen started with the company 
in 1917 as a clerk at National Stock 
Yards, Ill. He entered military serv- 
ice in the following year, returning 
to Armour at National Stock Yards 
as a salesman in 1919. He then be- 
came assistant department manager 
of canned foods and in 1920 was 
transferred to Chicago with the same 
title. Versen in 1923 was made divi- 
sion manager of the car route depart- 
ment at Chicago and then became 
assistant superintendent at Chicago. 

Transferring to Armour’s branch 
house department, he became assist- 
ant branch house manager at Daven- 
port, lowa, and also served at Gales- 
burg and Decatur, Ill. In 1931 he 
was named supervisor of fresh sau- 
sage in the general office and then 
became sales manager of canned 
foods. Versen joined the district man- 
agers staff in New York in 1935, 
returning to the general office in the 
smoked meats department in 1936. 
He was named general manager of 
the Chicago plant in 1950. 

More than 100 fellow employes 
and other friends honored Versen with 
a dinner on the eve of his retirement. 


Fire Razes Georgia Plant 


The plant of B-C Packing Co., Inc., 
Quitman, Ga., recently was destroyed 
by fire. 








SILVER AMI pin representing 25 years of 
service is presented to Omer Wurth (left) 
by John F. Krey, president of Krey Packing 
Co., St. Louis, at Krey car route annual 
sales meeting. Seated in foreground is John 
E. Stephens, vice president and treasurer of 
Krey Packing Co. 





Binder Suceeds Seyl as 
Treasurer of Wilson & Co. 


P. W. SEyYL, treasurer of Wilson & 
Co., Inc., Chicago, has retired after 
more than 36 years of service with 
the firm, James D. Cooney, president, 





NEW TREASURER of Wilson & Co., George 
Binder (left) is shown with P. W. Seyl. 


announced. GEORGE BINDER, assistant 
treasurer since 1949, has been elected 
to succeed Seyl. 

Seyl, after attending the University 
of Illinois, joined Wilson in 1918 in 
the credit department of the general 
offices in Chicago. He was made 
credit manager the following year. In 
1931 he was elected assistant treas- 
urer, and he was named treasurer of 
the firm in 1938. 

Seyl was very active in the opera- 
tion of Wilson Sporting Goods Co., a 
Wilson & Co, subsidiary. Since 1935 
he has served as treasurer and a mem- 
ber of the board of directors of the 
athletic equipment manufacturers. 

Binder began his service with Wil- 
son Sporting Goods Co. in 1928 in 
the credit department, being named 
to head that department in 1938. He 
was transferred to Wilson & Co. in 
1942, serving in the financial depart- 
ment as an assistant to Seyl. In 1949, 
Binder was elected assistant treasurer. 


JOBS 


Harry TurNER has been named 
manager of the boning beef depart- 
ment of Armour and Company, Chi- 
cago, R. W. SHay, general manager 
of the beef sales department, an- 
nounced. He succeeds the late JAMES 
J]. O’Remtty, who died suddenly on 
Christmas Day. Turner joined Armour 
at South St. Paul in 1925 and was 
a car route salesman for several years. 
After working in various other de- 
partments at the South St. Paul plant, 
he was appointed manager of the bon- 
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ing beef department there in 1935. 
He was transferred in 1942 to the 
general boning beef department. in 
Chicago and served in that depart- 
ment until 1949 when he was named 
manager of the carload and direct 
beef sales department. Turner was 
transferred back to the boning beef 
department as O'Reilly neared retire- 
ment age and was succeeded by Dick 
BoRLING as manager of the carload 
and direct beef sales department. 


G. H. HALLENBECK has been 
named head of Swift & Company's 
soap department, E. A. Moss, vice 
president, announced. Hallenbeck 
succeeds M. L. WESTERING, soap de- 
partment manager for the past 14 
years, who has been assigned special- 





G. HALLENBECK 


M. WESTERING 


ized duties in the office of Swift ex- 
ecutive vice president O. E. Jones. 
Hallenbeck joined Swift in the hotel 
sales department in 1933. In 1937, 
he was transferred to the branch 
house sales division. He joined the 
soap department in 1947, where he 
headed the industrial soap division 
prior to his appointment as manager. 
Westering joined Swift at North Port- 
land, Ore., in 1922 as a salesman. 
In 1931 he was promoted to assistant 
plant sales manager and in 1935 was 
transferred to South St. Paul,. Minn., 
in the same capacity. Transferred to 
Chicago in 1936 as a member of the 
general plant sales department, 
Westering was appointed assistant 
head of the general soap department 
in 1939 and manager in 1941. 


The appointment of Sam KeEat- 
ING, JR., as general sales manager 
and J. J. Hewrrr as advertising man- 
ager has been announced by Roy F. 
MELcuior, president, Agar Packing 
& Provision Corp. of Chicago. Keat- 
ing, who was the firm’s Chicago city 
sales manager, also will be assisted 
in his new post by Hewitt, who for- 
merly was assistant in charge of the 
canned meat department. 


SAMUEL R. Stewart has _ been 
named manager of the Swift & Com- 
pany sales unit at Little Rock, Ark. 
He succeeds E. S. Tuomas, who has 
been transferred to Swift’s sales unit 
at Memphis, Tenn., as manager. Stew- 
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art, formerly assistant district man- 
ager for Swift at Boston, has been 
employed by the company for 16 
years. 


The promotion of Cart A. 
THOMPSON to accounting manager of 
the Oscar Mayer 
& Co. Chicago 
plant has been 
announced by 
Francis D. Hot- 
FORD, controller. 
Thompson joined 
Oscar Mayer & 
Co. at the Chi- 
cago plant in 
1940 and served 
in the tabulating 
and cost account- 
ing departments until entering the 
Army in October, 1942. He returned 
to the Chicago plant following his 
discharge from the Army in 1946 
and served there until his transfer to 
Madison in 1948. Since September, 
1953, he has been general accounting 
supervisor of the Madison plant. In 
his new position, Thompson will be 
responsible for all accounting and 
office clerical functions at the Chicago 
plant. 





C. A. THOMPSON 


Appointment of Joun D. JAMEs as 
sales manager for the Better Meat 
Products Co. of Cleveland was an- 
nounced by Frep Nevocrt, president. 
Nevogt also indicated an expansion 
of distribution in the four-county area 
now being served. 


J. T. May has been named as 
general manager and A. J. Horen- 
BERGER as sales manager of the 
Grayslake Gelatin Co. of Grayslake. 
Ill., A. G. NEvILLE announced. 


TRAILMARKS 


Meat Trade Institute, Inc., New 
York City, has scheduled its next an- 
nual dinner and dance for 8 p.m. 
Saturday, February 19, in the Grand 
Ballroom of The Plaza, New York 
City. Representatives of firms servic- 
ing the meat industry also are invited, 
Members of the dinner dance com- 
mittee are: JoHN Krauss, chairman 
(ex officio); Pau J. ARNETH, FREDE- 
rick H. BucnHouz, ANDREW J. DEILE, 
Frank D. OrzEcHOWwsKI, Max Ram- 
ELMEIER, Boyp T. SQurrEs, JOSEPH 
SUGARMAN and Harry WHITE, jr. 


Harotp K. Gi_t~mMan has _ been 
commissioned by H. P. HENscHIEN 
of Henschien, Everds & Crombie, 
packinghouse architects of Chicago, 
to make a survey of livestock availa- 
ble for slaughter in Cairo, Egypt, and 
report on plant requirements neces- 
sary to handle this volume. The firm 
will submit preliminary layouts and 
plans for the necessary facilities based 
on this report to the FOA for con- 
struction under the “Point Four” pro- 
gram. Gillman, who is general me- 
chanical supervisor of Tobin Packing 
Co. at West Albany, N. Y., worked 
on a similar modernization project in 
Sydney, Australia, in 1935. He left 
January 3 for Egypt and will be gone 
about five weeks. 


H. O. MaTHews, general manager 
of the transportation and distribution 
division of Armour and Company, 
Chicago, will participate in a panel 
discussion on “The Consumer Meets 
the Manufacturer” at the 16th annual 
convention of the Private Truck Coun- 
cil of America, Inc., at the Statler 








RESPONSIBILITY FOR management and control of Geo. A. Hormel & Co., Austin, now 
rests with these members of the Hormel Foundation shown gathered around a conference 
table at the Hormel plant. Established in 1941 by the late Jay C. Hormel through the is- 
suance of stock ownership and trusteeship, the Foundation was set up to be self-perpetuating. 
Members shown (left to right) are: George Ryan, secretary of Geo. A. Hormel & Co.; 
H. H. Corey, president of Hormel and chairman of the Hormel Foundation; James Hunt- 
ting, Austin businessman; Park Dougherty, a vice president of Hormel, and M. F. Dugan, 


treasurer of Hormel. 
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Hotel in New York, January 20-21. 
All private truck operators are invited 
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loit, Kans., was killed instantly when 








The firm has built a new beef and 
hog hanging cooler and doubled the 
size of its sausage kitchen. A garage 
and gas pumps were installed re- 
cently to service the company’s 22 
vehicles. “We now are doing our own 
repairing and also save 7c a gallon on 
gas,” Fletcher said. 

The great influx of people into 
British Columbia from Eastern Can- 
ada and Central Europe since World 
War II ended and the new plant was 
built, has changed the taste pref- 
erences of the province, Fletcher 
pointed out, and sausage now is the 
company’s leading product. European 
tastes in food, he said, have changed 
the business from its former ratio of 
70 per cent ham and bacon and 30 
per cent sausage to about 60 per cent 
sausage and 40 per cent ham and 
bacon. 

“Being a fairly small concern, we 
can change our operations quickly,” 


WORKERS ARE SHOWN bolting giant Hereford bull model in place atop 90-ft. pylon at 
American Hereford Association headquarters in Kansas City, Mo. Plastic and steel speci- 
men, made in New Jersey, was transported across country by International truck-tractor 
and low-boy semi-trailer. The bull stands 11 ft., 8 in. high, is over 19 feet long, and weighs 
5,500 Ibs. 


he said, “which possibly is the main 
reason a smaller company gets along 
competing with large firms which take 
a lot longer to change their ways.” 
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STORE with 
CITY PRODUCTS 











NATIONWIDE 
REFRIGERATED WAREHOUSE 
DIVISIONS 


9. PHOENIX, ARIZONA 
CRYSTAL ICE & COLD STORAGE CO. 
(Two Warehouses) 


10. PITTSBURGH, PENNA. 
FEDERAL COLD STORAGE CO 


. DECATUR, ILL. 11. ST. LOUIS, MO. 
POLAR SERVICE COMPANY FEDERAL COLD STORAGE CO 


GALVESTON, TEXAS 12. ST. LOUIS, MO. 
GALVESTON ICE AND COLD STORAGE CO. MOUND CITY ICE & COLD STORAGE CO. 


_ 


- CLEVELAND, OHIO 
FEDERAL COLD STORAGE CO 


ND 


. COLUMBUS, OHIO 
FEDERAL COLD STORAGE CO 


w 


> 


5. HORNELL, N. Y. 13. SIOUX CITY, IOWA 
CITY PRODUCTS CORPORATION FRANK PILLEY & SONS, INC. 


6. JERSEY CITY, N. J. 14. SPRINGFIELD, MO. 
SPRINGFIELD ICE & REFRIGERATING CO. 
SEABOARD TERMINAL & REFRIG. CO (Two Warehouses) 


- KANSAS CITY, KANS. 15. TUCSON, ARIZONA 
FEDERAL COLD STORAGE CO. ARIZONA ICE & COLD STORAGE CO. 


. NATIONAL STOCK YARDS, ILL. 16. TULSA, OKLA. 
NORTH AMERICAN COLD STORAGE TULSA COLD STORAGE CO. 


~ 


GENERAL OFFICES: 
City Products Corporation 
33 S. Clark St., Chicago 3, Ill. 
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Control Today’s Costs 
PRINT the Weight! 


New Toledo Printweigh Scales meet your needs today 
for closer cost control! Stop human errors in reading, 
remembering, recording ... provide accurately printed 
weights with split-second speed... accurately recorded! 

Printweighs are available for dial type scales in the 
great new line of Industrial Toledos! 44 new features 
include... new clean-line design... double-pendulum 
mechanism in one-piece sector . . . lifetime fulcrum. 
Send for new condensed catalog No. 2001. Toledo 
Scale Co., Toledo 1, Ohio. 
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Truck Maintenance 

(Continued from page 38) 
ing lubrication such as heaters, fifth 
wheels, etc. 

Check and refill battery with water 
if necessary. Check all units for oil 
level; oil cab door locks and hinges; 
drain air reservoir, clean and inspect 
mirrors, lights and signals for cracked 
or broken glass. 

Inflate tires to proper pressure; 
clean and inspect cab glass, and brush 
out cab interior. 

Check radiator water level, refill 
if necessary. (Test anti-freeze in sea- 
son. ) 

CAUTION-—clean fittings before 
applying lubricating gun. Clean dirt 
from around filler or level plugs be- 
fore removing. See that grease is ac- 
tually oozing from the parts lubricated. 

If the following conditions are 
found to exist when performing the 
‘L’ operation, a check mark should be 
placed in the “Need Attention” column 
— if the unit level is abnormally low 
in oil; if the cab glass, mirrors, head 
light, tail light or signal light lens are 
cracked or broken, or if radiator tests 
low on anti-freeze. 

Choke: Check for smooth operation 
—full choke and open choke. Adjust 
if necessary. 

If choke control wire needs to be 
replaced, or the linkage or valve shaft 
are worn, a check mark should be 
placed in the “Need Attention” col- 
umn. 

Clean Engine: Steam clean or wash 
outside of engine, inside of hood, cowl, 
and engine supports. CAUTION—be 
sure to lubricate generator, starter and 
all linkage after cleaning operation. 

Clutch: Check pedal lash and adjust 
if necessary. 

If the clutch pedal linkage is worn 
or the clutch continues to slip or drag 
after adjustment, a check mark should 
be placed in the “Need Attention” 
column. 

Coil: Test coil with analyzer. If 
replacement is necessary, a check mark 
should be placed in the “Need Atten- 
tion” column. 

Compression: Remove all spark 
plugs. Check cylinders with compres- 
sion gauge. CAUTION—This test 
should be made as soon as possible 
after engine is stopped and is warm, 
with carburetor throttle in the wide 
open position. 

If a variation of more than ten 
pounds exists between individual 
cylinders, a check mark should be 
placed in the “Need Attention” col- 
umn. 

Condenser: Remove condenser, test 
with analyzer. If replacement is neces- 
sary, a check mark should be placed 
in the “Need Attention” column. 

Cooling System: Disconnect radiator 
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hoses and reverse flush radiator. Re- 
move thermostat assembly and reverse 
flush cylinder block. CAUTION — see 
Manual for correct procedure accord- 
ing to engine model. NOTE—if vehicle 
is equipped with hot water heater or 
air compressor, they should be cleaned 
the same way, separately. 

If radiator, heater core or water 
pump leak, or if radiator is badly 
plugged, a check mark should be 
placed in the “Need Attention” col- 
umn. 

Crankcase Ventilation (breather 
pack): Remove breather from engine. 
Agitate brass wool filter pack in kero- 
sene until thoroughly clean. Shake out 
and allow to dry. Remove oil cup, 
empty oil and clean out residue. Wash 
oil cup with kerosene. Refill oil cup 
to oil level bead (on breather) with 
engine oil. Install breather. Inspect 
bayonet gauge felt seal. Install bay- 
onet gauge properly. 

Crankcase Ventilation: Check and 
clean ventilation tube. 

Crankcase Ventilation (valve type): 
Clean ventilation valve, clean oil 
separators and re-oil. Clean and 
tighten pipes. Replace necessary gas- 
kets, test system with a water mano- 
meter. Inspect bayonet gauge felt 
seal, replace felt seal if necessary and 
install bayonet gauge properly. 

Cylinder Head Nuts or Cap Screws: 
Tighten cylinder head nuts or cap 
screws with tension indicating wrench. 
See Manual for proper sequence and 
tension. 

If cylinder head gasket leaks, or if 
nuts or cap screws are stripped a check 
mark should be placed in the “Need 
Attention” column. 

Differential to Housing: Inspect for 
leaks and tighten differential to hous- 
ing. If differential housing gasket re- 
quires replacement, a check mark 
should be placed in the “Need Atten- 
tion” column. 


Editor’s note: The concluding article in this 
series by Mr. Cass will detail the remaining 
list of inspection procedures from distributors 
to windshield wipers. 





Argentina To Barter Beef 
For East German Hardware 


Argentina recently entered into a 
barter agreement with East Germany, 
whereby it is to ship to East Germany 
about $20,000,000 worth of agricul- 
tural products, including beef, in ex- 
change for certain durable goods 
from the Soviet Zone of the Reich. 

Argentina will ship the beef de- 
spite a limited supply. During the 
second quarter of 1954 cattle market- 
ings fell to unprecedented lows, mak- 
ing it necessary to use up the 70,- 
000,000 Ibs. of meat the government 
had in cold storage. 





RECENT PATENTS 


The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 


The data listed below are only a 
brief review of recently issued per- 
tinent patents obtained by various 
U. S. Patent Office registered at- 
torneys for manufacturers and/or 
inventors. Complete copies may be 
obtained direct from Lancaster, 
Allwine & Rommel by sending 50c 
for each copy desired, or $1.00 per 
copy for orders supplied outside 
the United States. They will be 
pleased to give you free prelimi- 
nary patent advice. 











No. 2,689,972, SAUSAGE LINK- 
ING MACHINE, patented September 
28, 1954, by Lawrence P. Cross, Val- 
paraiso, Ind. 

In this patent 27 claims are included 
to a linker which has a pair of divider 
heads rotatably mounted upon arms 
disposed at either side of a pathway 








for a continuous length of filled sau- 
sage casing, these heads being Knad 
erally triangular in shape, providin 
peripherally spaced apexes and heving 
peripheral portions in engagement 
with each other, and oar 
divider elements rotatably mounte 
adjacent the apexes of the heads, each 
of the elements having a plate-like 
portion provided with a slot and being 
movable upon rotation of the heads 
into cooperative relation with a cor- 
responding portion of a divider ele- 
ment on the opposite divider head 
whereby to constrict the re cas- 
ing to a relatively small area defined 
by said slots. 

No. 2,694,217, MACHINE FOR 
DESTRINGING LINK MEAT 
PRODUCTS, patented November 16, 
1954, by Edward G. Anderson and 
Owe M. Toennies, Cincinnati, Ohio, 
assignors to The E. Kahn’s Sons Co., 
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TOCeYT 
moun VILTER 


‘hia INSTALLATION 





The modern new Kroger Company warehouse in Charleston, West 
Virginia is equipped completely with Vilter refrigeration units—a vote 
of confidence in Vilter refrigeration. As in a previous Kroger job, this 
new refrigeration system started operation with a minimum of attention 
and adjustment ...a real blessing in getting a new plant off to a 
“flying” start. 

This well-engineered installation consists of three VMC ammonia 
compressors, each selected for a definite temperature condition and 
cross-connected for flexibility. The freezer compressor, air conditioning 
compressor, and storage room compressor of 25, 40, and 50 h.p. sizes 
balance the specific load requirements of the various sections of the 
warehouse—including the Banana rooms, dry produce room, wet pro- 
duce room, dairy cooler, and meat cooler. In addition to the com- 
pressors, there are Vilter brine spray-type air units, suction accumu- 
lators, evaporative condensers, and controls to complete this custom 
designed refrigeration installation. Vilter supplied the ‘‘complete 
refrigeration package”... thereby simplifying installation, operation, 
and maintenance problems. 


Vilter understands how to design refrigeration systems to meet the 
specific needs of the job. That’s why Vilter not only provides you with 
the “‘right” refrigeration... but knows how to cut down on the amount 
of costly space and also lower installation and operation costs. Further- 
more, ‘among the men who know,” Vilter has earned recognition as 
having a refrigeration system that keeps on running day in and day 
out—protecting your investment in meats, food, and produce—and 
doing so at lower operating and maintenance costs! 


Vilter gives you a well-engineered product and a well-engineered 
installation. For dollar saving ideas and “‘top”’ refrigeration equipment 
consult your nearest Vilter representative. 









Your nearby Vilter Representative or 
Distributor will be glad to show how 
Vilter refrigeration can help you. 


REFRIGERATION and AIR CONDITIONING 





THE VILTER MANUFACTURING COMPANY, MILWAUKEE 7, WIS. 


Air Units © Ammonia & Freon Compressors © Booster Compressors e Baudelot 
Coolers e Water and Brine Coolers © Blast Freezers © Evaporative & Shell & Tube 
Condensers © Pipe Coils © Valves & Fittings © Pakice and Polarflake Ice Machines 





Cincinnati, a corporation of Ohio. 
A reciprocating hollow member is 
provided through which chains of 





linked sausage pass and are so 
whipped that the strings become un- 
tied and drop off. 

No. 2,690,589, SAUSAGE STUF- 
FER, patented October 5, 1954, by 
Monte Moses, Los Angeles, California. 

Special suction means are pro- 
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vided for the removal of entrapped 
air from the meat filling within the 
machine casing, whereupon the meat, 
freed of the entrapped air, may be 
discharged from the casing. 

No. 2,690,970, METHOD OF 
STUFFING MEAT, patented Octo- 
ber 5, 1954, by Monte Moses, Los 
Angeles, Calif. 

This patent covers the method 
which may be carried out by the 
stuffer of patent 2,690,589. 

No. 2,694,222, MEAT EXTRUD- 
ING APPARATUS, patented Novem- 
ber 16, 1954, by William F. Spang, 
Medfield, Mass., assignor to Needham 





Manufacturing Co., Inc., Needham 
Heights, Mass., a corporation of 
Massachusetts. 

The apparatus is adapted for at- 
tachment to a meat grinding machine 
to receive the ground meat and mold 
it to strip form. 
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... by using Western Waxed carton overwraps—the 
most appealing, sparkling, brightest, and toughest 
wrappers available to the frozen meat and poultry 
industry—to give you the most outstanding brand 
identification to sell your product. 

Western’s carton overwraps are the best because 
through the facilities of Crown Zellerbach we offer 
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WESTERN WAXED PAPER 


DIVISION CROWN ZELLERBACH CORPORATION 
SAN LEANDRO, CALIFORNIA 
Plants & Sales Offices at Los Angeles, Portland, Ore. 
Manufacturers of Mullinix Lightproof Packages 


2 





ol 
ea 
ma 


hit the trail. 


...0 increased 











a complete service—from forest to you—including 
the world’s largest supply of long fiber stock, a 
fully-staffed creative art and design department, our 
famous Packaging Research and Development Lab- 
oratory, and the latest equipment and methods in 
the packaging industry—all at your service to pro- 
vide you with the best frozen food wrappers! 











Quicker Beef Chilling with the NEW GEBHARDT 


VAPORIZED AIR SYSTEM... 
Shortens Chilling Time and Reduces Shrinkage. 






GEBHARDTS experience, experiment and sound engineering 
principle team up to give you tomorrow's refrigeration advantages 

. today! GEBHARDTS' revolutionary new VAPOR-AIR SYSTEM 
speeds up the chilling process and thus reduces shrinkage to a 
minimum . . . readies your beef for shipment 12 to 14 hours 
sooner . . . and adds dollar value to every carcass. No tricky 
equipment or special valves required. "Vapor-Air' is a simple 
method of balancing the temperature, circulation and relative 
humidity to produce the correct velocity of vaporized air. Write 
for full details today! 




















Sales and Serv n afl principal cities 
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Schweigert’s New Plant 
(Continued from page 14) 


the firm selected copper piping for 
its water system. 

Wher the plant opened, its smooth 
/.machine-finished concrete floor, while 
ideal from the standpoint of clean- 
«wp, was. too slick for safe and efficient 
“movement of the employes. After con- 
sulting with the Minnesota Mining 
& Mfg. Co., the kitchen placed a 
series of non-skid strips on the floor. 
Polster says these strips solved the 
problem of footing and have held up 
remarkably well in spite of the daily 
steam detergent washing which the 
department undergoes. 


The walls in the manufacturing 
room are tiled to about half height 
and then finished off in Martile, a 
baked..wall covering having a hard, 
glossy finish which is impervious to 
moisture. and grease and can be 
cleaned. easily. For maxithum light, 
the outside wall of the room is ringed 
with large glass block windows which 
have stainless steel sash pans. 

The core of the sanitation procedure 
at the plant is the Clayton steam 
cleaner located in the basement. This 
one central unit, which heats water 
to 200°F. and mixes into it the de- 
sired level of detergent, furnishes the 
plant with properly conditioned clean- 
up water for all departments. The 
wash water is piped from the unit 
to centrally located outlets to which 
the night cleanup man connects his 
insulated cleaning gun. By means of 
this system the whole of the manu- 
facturing plant is cleaned nightly and 
the smokehouses are scrubbed at reg- 
ular intervals. 

As was noted earlier, stuffed prod- 
uct moves directly into the enlarged 
smoke and cook room. Here the firm 
has added four one-cage smokehouses. 
The heating system used in these 
houses was engineered by the local 
gas company. The houses have rapid 
heat. build up and meet the plant's 
needs for processing a large volume of 
linked product. All the smokehouses 
have Partlow controls. However, 
Schweigert says the firm plans to in- 
stall’regular air-conditioned houses in 
the future for processing stick prod- 
ucts. Four immersion type stainless 
steel cook vats are employed. 

From the cook room the finished 
product moves into the combination 
holding and packaging cooler. Here, 
again, emphasis has been placed on 
sanitation. The holding bays are built 
of steel members and equipped with 
stainless steel holding rails which can 
be cleaned quickly and easily. 

In its packaging operation the firm 
uses a simple conveyor to expedite the 
movement of the product from the 
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VIEW OF women's lunch room, one of several comfort facilities on second floor, Workers 
enjoy coffee break, with beverage being provided by company in heated container. 


six scaling and package forming sta- 
tions to the central pack off location. 
Each of the stations has a large stain- 
less steel work table. Polster states 
that ample work room is the key to 
efficient hand sealing operations. On 
her large table the operator can un- 
load a number of sticks at one time 
and still have plenty of room to make 
the seal with the iron. 

To refrigerate this area the kitchen 
uses Gebhardt ceiling type units which 
are nested in the bay itself. The low 
ceiling in this packaging room posed 
a refrigeration problem which the 
units solved. The units are located at 
the sausage holding level. 

For all of its cooling requirements, 
the firm uses its own well water which 
has a temperature of 46°F. Formerly 
this water was pumped through the 
compressors and wasted. Now the 
water is circulated through the com- 
pressors and then pumped over a 12- 





NIGHTLY RITUAL: Manufacturing 
is washed down with hot water and deter- 
gent after work day ends. 


room 


ft. cooling tower and back into the 
cooling water reservoir for reuse. 
Polster says this arrangement has 
saved the plant a considerable amount 
of water since the well supplies only 
the amount needed for makeup. The 
reservoir tank and tower are cleaned 
twice yearly. 

In building a new dry storage sec- 
tion in the plant, the company con- 
structed a tile walled addition fully 
insulated with Armstrong cork with 
the thought that this room could be 
converted with minimum effort into 
a packaging or — cooler. Expan- 
sion can be accomplished by knocking 
out one wall and moving into a room 
already equipped with the major 
refrigeration requirements. 

For its distribution, which covers 
approximately two-thirds of the state, 
the firm employs a fleet of 30 refrig- 
erated trucks. Most of these are driver- 
salesmen vehicles as the sales force is 
composed basically of routemen. The 
trucks are equipped with holdover 
plates and c= compressors. 

While still in its growing stage the 
firm has implemented a merchandis- 
ing policy, the core of which is a 
weekly meeting of the entire sales 
staff. Not only are the plans of the 
firm discussed, but, equally important, 
customer complaints are aired. If 
necessary, corrective measures are 
formulated by the sales staff and 
management. 

To coordinate and implement its 
merchandising efforts, the kitchen has 
secured the services of Larry Harback 
as sales manager. A 30-year industry 
veteran, Harback will direct the over- 
all selling and advertising effort of the 
company. 

The firm now uses radio time and 
car card space. Schweigert also uses 
about 40 courtesy benches located at 
strategic bus transfer points in. the 
residential neighborhoods. The firm 
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(Vi SHIPPING-COST 


; SAVINGS YOU CAN 


100-LB. BARREL 
COSTS ..... $1.40 





_ Tou save....80 


(Multiply this by the number of barrels you use) 


| These are approximate figures, of course, but they point 
up an important fact. By using CHASE Polyethylene- 
Laminated MULTIWALL Bags, instead of barrels, you 
can cut your packaging and shipping costs some 50% on 


edible meat products. 


And, to this first-cost economy, you:can add still further 
savings for there are no bulky barrels to clean, reprocess, 
| and store—no return transportation or trouble with empties. 


Yet even all this doesn’t tell the whole story. CHASE 
Polyethylene-Laminated MULTIWALLS prevent evapo- 


lighter, easier to handle—cut shipping costs—and tamper- 
proof and spill-proof, too...extra sturdy for dependable 


| 
| 
ration and outside or inside contamination. They’re far 


service. 
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Check with CHASE on these low-cost 
MULTIWALLS and on all of your packaging 
problems. You'll get the personal assistance 
of long-time specialists, backed by 108 
years of continuous CHASE quality. 


OTHER CHASE SPECIALTIES 
FOR MEAT PACKERS 
Savsage Bags * Ham Bags * Paper Meat 
Covers * Protective Liners * Laminated 
—— " — Heads * —— —— 

jap *. Ui , ete. le 
fallen "ted promt dicaaah, where 
your requirements. 





P 





SEE! 








ART JOHNSON, route manager, discusses 
merits of ring product with Larry Harback, 
newly appointed sales manager. 


plans to enter TV advertising in the 
near future. 

The second floor of the plant con- 
tains the executive offices, the general 
office, a meeting room, plus the com- 
fort facilities for the employes. These, 
along with the manufacturing room, 
are cooled by York units. 

Management has plans to hold an 
open house to kick off the enlarged 
sausage venture. Schweigert feels con- 
fident that the future will witness 
further growth in his business. To this 
end, besides securing the services of 
Harback as sales manager, he has re. 
tained Harvey Feilen, another indus- 
try veteran, as plant superintendent. 


Western Germany Continues 
Large Imports Of Fats, Oils 


Western Germany continues to be 
a large and expanding market for 
fats, oils and oilseeds, and is second 
only to the United Kingdom in vol- 
ume of fats and oils imported, the 
Foreign Agricultural Service has 
pointed out. In 1953, Western Ger- 
many imported 1,500,000 short tons 
of oils and oilseeds, and for 1954, 
these imports are expected to be 
even larger. 

The United States’ share of Ger- 
many’s 1953 imports was 21 per cent 
although much of it was via third 
countries. The U.S. shipped such 
items as soybeans, soybean oil, lard 
and back fat and tallow. Imports 
of fats from the U. S. are restricted. 
Government policy is to buy from 
soft-currency debtors, where possible, 
to conserve dollars and to_ insist 
on oilseeds rather than oil. 

United States edible fats and oils 
can enter West Germany only via 
transit, barter, or under U. S. aid or 
other programs. West Germany buys 
only those American items of very 
low price, or not obtainable else- 
where of desired quality. 
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Testing...testing...5O years and longer 
to make CRANE VALVES maintenance free 


Testing for product performance values is an old custom with Crane. 
It was started long before many standards existed —long before others e 
in the field used this means of product improvement and quality control. Better Quality 


Today’s Crane valve testing is done in both field and laboratory Bigger Selection 
by the most scientific techniques. This continuing work seeks to in- ; 
in Valves 
crease valve performance and lessen maintenance needs. A single 
example is the stem packing test shown above. for Every Need 


Here’s one of the reasons back of the thrifty buyers’ preference for 
Crane valves. They can rely on ever-improving Crane quality to pro- 
tect their company’s investments in piping equipment—especially 
today, in the face of high maintenance and repair costs. No wonder 
industry keeps using more Crane valves than any other make. 


CRANE CO. 


General Offices: 836 S. Michigan Ave., Chicago 5, Illinois 
Branches and Wholesalers Serving All Industrial Areas 


VALVES °- FITTINGS PIPE PLUMBING - HEATING 
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GET JUICIER, PLUMPER CURED MEATS... 


RICHER, BRIGHTER, LONGER LASTING COLOR... 


REDUCED COOK-OUT IN CANNED HAMS... 


SODIUM HEXAMETAPHOSPHATE 


cUuRAFOS 


SODIUM TRIPOLYPHOSPHATE 
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CURAFOS increases the moisture retaining 
capacity of lean meat fibers . . . you get plumper, 
juicier, cured meats. CURAFOS develops a 
richer, brighter color, and retards discoloration 
... you get better consumer acceptance, 


CURAFOS reduces cook-out in canned ham, 
boiled ham and canned chopped ham, retaining 
the protein and natural juices in the meat... 
you get hams that are better tasting and better 
looking. 


Associate Members——N.1.M.P.A. and A.M.I. 


CURAFOS brand of Sodium Hexameta- 
phosphate and Sodium Tripolyphosphate are 
food grade phosphates, and are fully licensed 
for use under U. S. Patent 2,513,094 and 
Canadian Patent 471,769. Write or call for the 
full story on the benefits of CURAFOS. 


CURAFOS brand phosphates are especially 
processed for ease of solution and are fully 
soluble at full permitted strength* in pickle at 
cellar temperatures. 


*M.I.B. Bulletins 190, 190-1, 199 


CALGON, INC. 


HAGAN BUILDING + PITTSBURGH 30, PA. 
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THE PHOSPHATES SOLUBLE IN PICKLE AT CELLAR TEMPERATURES 
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~ Meat Production Up; 5% Below 1954 


Getting back in stride after the holiday lull in activity, inspected 
packers produced a 23 per cent larger volume of meat at 398,000,000 Ibs. 
than the 323,000,000 Ibs. in the New Year's period. However, the 20 
per cent increase in cattle kill and the 18 per cent rise in hog slaughter 
were not enough to bring the week’s output closer than 5 
the 417,000,000 lbs. produced in the same period of 1954. Cattle slaughter 
lagged 11 per cent under a year ago, while that of hogs was 7 per cent 
larger than last year. Slaughter of calves and sheep was above a week 
ago, but below 1954. Estimated slaughter and meat production by classes 


BEEF 
Week ended Number Production 
M's Mil. Ibs. 
January 8, 1955 . 352 188.0 
Jenuary. i, 164 ...._._.._...... 23 151.1 
January 9, 1954 ES . 3% 212.0 
VEAL 
Week ended lumber Production 
M's Mil. Ibs. 
January 8, 1955 aicabininiots 145 17.0 
January |, 1955 sedis as: 10.1 
January 9. CT ES SY 19.5 


nes ad WEEK'S KILL: Cattle, 416,624; Hogs, 1,859,215; Calves, 
se tad WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; 
, AVERAGE WEIGHTS AND YIELDS (LBS.) 


CATTLE 
Live Dressed 
January 8, 1955 — 534 
January |, 1955 = 534 
January 9, 1954 . 982 535 
CALVES 
Live Dressed 
serra a 117 
anuary |, 1955 .... _ 205 112 
January 9, 1994 _.._.__-_____. 228 4123 


r cent under 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,309 179.3 
1,113 150.8 
1,219 170.7 
LAMB AND TOTAL 
MM MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
278 15.3 398 
27 11.4 323 
314 15.0 4\7 
182,240; sheep and lambs, 


sheep and lambs, 


HOGS 
Live Dressed 
250 137 
245 136 
246 140 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. " 
100 48 15.2 9.7 
9 48 14.7 40.1 
100 48 12.6 37.8 











IRREGULAR CHANGES IN CUTTING MARGINS THIS WEEK 


(Chicago costs and credits, first two days of the week) 


Irregular price shifts on pork, 
coupled with a similar situation on 
live hogs, resulted in uneven changes 
in cutting margins this week. Pork 
cuts from handyweight hogs, rising 
at a faster rate than prices on live 
hogs helped improve those margins. 
Middleweights lost value. 


























——180-220 lbs.—— -—— 
Value 
Pet. Price per per cwt. Pet. 
live ad ewt. fin. live 
wt. lb. alive yield wt. 
Skinned hams ....12.8 42.8 $5.48 $ 7.83 12.9 
PACRIOS kiccevices Be 24.1 1.40 1.95 5.6 
Boston butts . 4.3 30.5 1.31 1.86 4.1 
Loins (blade in). 10.2 37.3 3.80 5.45 9.9 
ON OME es. 4ees.0en «-- $11.99 $17.00 “ae 
Denes, BP. «2.6 11.1 34.6 3.84 5.48 9.6 
eres, DB. ...0 «s+ a ae ae 2.1 
Fat backs ....... oe; a ae ee 3.2 
ee ce 1.7 9.4 .16 .24 1.7 
Raw leaf ........ 2.3 . 12.0 -28 88 2.2 
P.S. lard :: 
OG WR cxcce 14.9 11.6 1.73 2.49 13.5 
Fat cuts and lard. --- $6.01 $ 8.59 — 
Spareribs ....... 1. 6 31.9 51 -73 1.6 
Regular —- 8.3 12.6 42 .59 3.1 
Feet, tails, etc... 2.0 ... -20 30 2.0 
Offal & miscl. ...... .-- .55 .80 ie 
TOTAL YIELD ae 
& VALUE ..... 70.0 $28.10 71.5 
Cost of hogs ........ - Per cwt. 
Condemnation loss . -08 fin. 
Handling and overhead 1.50 yield 
TOTAL COST PER CWT... .$19.30 $27.57 
TOTAL VALUB .......022005 19. 28.10 
Cutting margin .......... +$ .38 +$ .53 
Margin last week ....... + .80 + .44 


This test is computed for illustra- 
tive purposes only. Each packer 
should figure his own test using actual 
costs, credits, yields and realizations. 
The values reported here are based 
on the available Chicago market fig- 
ures for the first two days of the 
week, 









































—220-240 lbs.—— ——240-270 — —¥ 
Value Value 
Price per per cwt. Pet. Price per per cwt. 
per ewt. fin. live per ewt; fin 
1b. alive yield wt. Ib. alive yield 
40.6 $5.24 $ 7.23 13.2 37.38 $4.92 $ 6.80 
23.3 1.3 1,82 5.5 22.6 1,24 1.74 
29.6 1.21 1.72 4.1 20.6 1.231 1.69 
83.7 3.34 4.68 9.7 34.4 3.35 4.70 
-++ $11.09 $15.45 + «++ $10.72 $14.93 
33.6 3.22 4.53 4.1 22.8 9 1.30 
20.4 43 61 8.6 20.4 1.75 2.40 
8.0 25 .36 4.6 10.2 AT 64 
9.4 16 -24 1.9 9.4 18 25 
12.0 26 37 2.2 12.0 -26 87 
11.6 1.58 2.17 11.6 11.6 1.36 1.84 
«+» $5.90 $ 8.28 ++ «ee $495 $ 6.80 
27.1 43 62 1.6 23.6 38 52 
12.6 39 53 2.9 12.6 37 52 
ee 20 -29 BO ae .20 29 
55 .78 és 55 77 
$18.56 $25.95 72.0 $17.17 $238.83 
Per Per 
ewt, ewt. 
alive alive 
$17.40 Per ewt. $16.57 Per cwt 
.08 fin. .08 fin. 
1.33 yield 1.21 yield 
$18.81 $26.30 $17.5 86 oe 
18.5 25.95 17.17 
—$ .2 $ .35 —$ .69 =. ‘oF 
— 15 — .22 — .81 — 1.04 
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MEAT EXPORTS-IMPORTS 


Exports and imports of meats dur- 
ing October, as reported by the U. S. 
Department of Agriculture: 


Commodity Oct., '54 Oct., '53 
EXPORTS (domestic)— Pounds Pounds 
Beef and veal— 
Fresh or frozen ........ 209,769 1,641,395 
Pickled or cured ....... 1,707,500 754,150 
Pork— 
Fresh or frozen ........ 1,046,052 270,275 
Hams & shoulders, cured 
oP Comes 2. ck ccc seces 1,074,741 728,680 
PP eee eee 251.110 93,085 
Other pork, pickled, salt- 
ed or otherwise cured 
(includes sausage in- 
gredients) ... . 2,120,195 3,425,648 
Sausage, bologna & trank- 
furters (exce) 
GRMEIED «cba xcgacnricece 84,074 136,812 
Other meats, except 
CAMMOD- 2 .cccccvecccces 4,665,950 3,258,457 
Canned meats— 
Beef and veal .......... 428,764 546,185. 
Sausage, bologna & 
frankfurters .......... 740,506 175,820 
Hams and shoulders .... 106,624 106,043 
Other pork, canned 396,610 219,155 
Other meats & meat 
products, canned? 758,003 147,138 
Lamb and mutton (except 
RP eee 3,975 98,836 
= A ig oe rendered 
Re 46,021,729 19,402,494 
weno. wean Lives tuts 326,421 2,773,702 
Tallow, inedible ......... 87,495,637 101,931,907 
Inedible animal oils, n.e.c. 
(includes lard oil) 376,484 152,900 
Inedible animal greases & 
fats (includes g-ease 
SOGRETR isc cicccsccyces 16,958,353 16,084,660 
IMPORTS— 
Beef, fresh or frozen ... 1,156,909 2,383,678 
Veal, fresh or frozen .... 59,853 57,016 
Beef and veal, pickled or 
GUNG cdcncnscesesiases 513,130 1,160,705 
Canned beef (includes 
ee ere 6,274,513 5,935,647 
Pork, fresh or chilled 
Cae ee 4,118,357 1,357,120 
Hams, shoulders, bacon 
other pork? ’......... 536,806 379,389 
Canned cooked hams & 
GROMMETS 20.0 ccccccces 7,050,156 >) 8,005,674 
Other pork, prepared or } 
BOURNE ucickiestcxaces 973,864 
Lamb, mutton and goat 
GE wsinsceckvcaeeceuce 62,365 425 
ean Bho MTT ee or ees 
TA: SROR  icciceca Oe dns 120,600 





1Includes many items which consist of varying 
amounts of meat. 

2Not cooked, boned or canned or made into 
sausage. 

3Includes fresh pork sausage. 

‘Excludes goat meat. 

Compiled from official records 


, Bureau of the 
Census. 


ST. LOUIS PROVISIONS 


Stocks of provisions in St. Louis 
and East St. Louis on Dec. 31 totaled 
11,870,151 Ibs. of pork meats com- 
pared with 11,286,777 lbs. at the close 
of Nov. and 9,549,540 Ibs. a year 
earlier, the St. Louis Livestock ex- 
change has reported. Total lard stocks 
were 3,378,207 Ibs., compared with 
1,737,577 lbs. a month before and 
2,201,060 Ibs. a year earlier. Pork and 
lard cold storage stocks were about 
50 per cent of normal at the end of 
December. 


CHICAGO PROV. SHIPMENTS 
Provision shipments, by rail, in the 
week ended Jan. 8, with comparisons: 
Week ended Previous Cor. Week 

Jan. 8 Week 1954 


Cured meats, 


pounds ...... 9,260,000 10,831,000 17,070,000 
Fresh meats, 

pounds ...... 6,630,000 22,916,000 26,827,000 
Larc, pounds .. 2,590,000. 2,367,000 1,836,000 
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WAREHOUSING 


| The Cooper Manufacturing Co., of 
Marshalltown, Iowa, is famous for 
its “Cooper Klipper” and “Cyclo- 
Mo” power mowers — “Gaskoid,” 
| “Ferrobes” and “Korkite” gaskets. 
And for 15 years Hoerner Packag- 
ing Engineers have helped the com- 
pany keep its packaging costs to a 
minimum with maximum protec- 


*The Hoerner Packaging Engineer r 


Cooper Manufacturing Company 


HANDLING COSTS REDUCED 


SPACE SAVED* 


tion for the contents — from mow- 
ers to gaskets. But in addition to 
savings in package design, Hoer- 
ner’s and Cooper’s have worked 
closely together to save warehous- 
ing space and handling costs 
through pin-point delivery of boxes 
dove-tailed with production. 





ponsible: F.C. S 


rey 





HOW A HOERNER PACKAGING ENGINEER CAN HELP YOU! 


If your company packages things, whatever they are, why 

not ask us to have a Hoerner Packaging Engineer come 
in and make an objective study of your packaging operations. 
It won’t cost you a cent or obligate you in any way. 
It can mean an increased margin of profit through savings 
| in labor and material costs, prevention of shipping 
losses. Just write to one of the Hoerner plants listed below. 








eel | 209 S. LaSalle St., Chicago 4 
50 E. 42nd St., New York 17 


| BOXES, INC. 


| 2 PLANTS—Keokuk, Des Moines and Ottumwa, lowa 

VY Sand Springs, Oklahoma; Minneapolis, Minnesota 
Fort Worth, Texas; Sioux Falls, South Dakota 
Fort Smith and Lite Rock, Arkansas 





HOERNER 


GENERAL OFFICE: 600 Morgan Street 
Keokuk, lowa 

















Packaging Engineers » 
54 
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of corrugeted boxes. 
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CA 


Native str 
Prime, A 
Choice, 
Choice, 
Good, 76 
Commerce 
Canner ¢ 
Bulls .. 


STI 


Price: 
Hindqua 
Forequal 
Round 
Trimme 
Regular 
Foresha 
Brisket 
nib i. 
Short Pp 
Flanks 
Choice: 
Hindqu: 
Forequé 
Round 
Trimme 
Regula 
Foreshi 
Brisket 
Rib .. 
Short | 
Flanks 
Good: 
Round 
Regula 
Briske 
Rip... 
Loins 


COW | 
3/dn. re 
8/4 rang 
4/5 rans 
5/up ra 
Bulls, & 


Knucklk 
Insides, 
Outside 


Tongue 
Hearts, 
Livers, 
Livers, 
Lips, § 
Lips, 1 
Tripe, 
Tripe, 
Lungs 
Melts 
Udders 


Beef t 
Veal | 








Meat and supplies 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 

(Le.l. prices) 

Native strees Jan. 11, 1955 


Prime, 600/700 ...... 49 
Choice, 500/700 ...... 444 
Choice, 760/809 ...... 42% @44 
Good, 760/800 ........38 @36% 
Commercial cows 3Y,@24 
Canner & cutter cows.. 294 
Balls hieesn vst wae 26 


STEER BEEF CUTS 


(l.e.l. prices) 





Price: 
Hindquarter .. CO0@ 62.5 
Forequarter .. 40.0@ 43.0 
BOURG Si. stage eann ss 47.0@ 48.0 


Trimmed full loin ...100.0@105.0 
tegular chuck 
Foreshank 


BYIGKG@G bis tas fs seas bee 36.0@ 37.0 
BID Feheweaeacs eee vene 78.0@ 80.0 
Bnort - PICO w4 0s ons 13.0@ 14.0 


Flanks (rough) 


Choice: 








Hindquarter ......... 52.0@ 54.0 
Forequarter 0@ 38.0 
ROUMGE ci <5 ded b de 46.0@ 47.0 
Trimmed full loin 83.0 
tegular chuck .... 37.0 
Poregnagne  .ic6siveses 18.0 
yt Sry ee eee ae 37.0 
MS Chivas a caenhes Usted 65.0 
BHOPE WONGG 6 5s 5.0600 14.0 
Flanks (rough) ...... 14.0@ 15.0 
Good: 
Roem ose cic ikwedis 43.0@ 45.0 
Regular chuck 34 35.9 
Brisket 4.03% 36.0 





Bile. teres ccs atten 49.0@ 51.0 
BOMMIG sisidicitn users 60.0@ 62.0 


COW & BULL TENDERLOINS 


3/dn. range cows (frozen). .50@51 





3/4 range cows (frozen) 8@60 
4/5 range cows (frozen) -68@72 
5/up range cows (frozen)...85@s7 
Bulle, GFW pevccudoncecep te 86@90 
BEEF HAM SETS 
Knuckles, 7%%/up ..........385@38 
Insides, 12/up 5a: 
Outsides, 8/up ..............883@35 
BEEF PRODUCTS 
Tongues, BG F: ceaviass 30 @35 
Hearts, regular ........ 12 
Livers, selected ........27 @28 
Livers, regular ......... 17, 
Lips, scalded ........... 9% 
Lips, unscalded ........ 8% 
Tripe, scalded ..ccccccee 6 
Tripe, COORG 0.60 ccsics 6% 
oo ee rerer reer pure 7 
SONED. oes gaabeaebieueuas ¥ 
UGGGre .. cou eiersccesnse 5m 
FANCY MEATS 
(1.¢.1. prices) 

Beef tongues, corned ...... 44 
Veal breads, under 12 oz... 56 

ES OG, Wii ar coke uewe 87 
Calf tongue, 1/down ...... 1 


Ox tails, under % Ib. 
Over % Ibs, 
WHOLESALE SMOKED 


MEATS 
Hams, skinned, 14/16 Ibs., 


16% 





i) One eer 50 
Hams, skinned, 14/16 Ibs 
ready-to-eat, wrapped .... 50 
Hams, skinned, 16/18 Ibs., 
% WRGDDCE, sib ccic ver esi ase 46 
Haims, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ... 47 
Bacon, fancy, trimmed, bris- 
ket off. 8/10 Ibs., wrapped. 50% 


Bacon, fancy sq. cut, seed- 
less, 12/14 Ibs., wrapped.. 44 
Bacon, No. 1 sliced, 1-Ib. 


open-faced layers ........ 54 
VEAL—SKIN OFF 
(Carcass) 

(L.c.1. prices) 

Prime, 80/110 ........ $45.00@ 47.00 
Prime, 110/150 ....... 44.00@ 46.00 
Choice, 50/80 ........ 35.00@37.00 
Choice, 80/110 ........ 40.00@ 43.00 
Choice, 110/150 ...... 40.00@42.00 
Good, 50/80 ......... 29.00@32.09 
Good, 80/110 ......... 35.50@38.00 
Commercial, all wts... 26.00@31.00 
CARCASS MUTTON 
(1Le.1, prices) 

Choice, 70/down ........+...16@17 
Good, 70/down ........+.-+-. 14@15 


JANUARY 15, 1955 


prices 


CARCASS LAMB 
(1.e.1. prices) 


Prime, 40M s. ob <iedess @45 
EURO, BE was. wagess 42 @44 
Choice, Se Sih. ccccee 42. @43% 
CROC TNE hve s ccccc 41 @42\ 
Good, all wts. .........39 @40% 


SAUSAGE MATERIALS— 
FRESH 


— trim., reg. 40%, 


Pork trim., 80% lean, 
bbls 


ReweenEies csesecee @33 

Pork trim., 95% lean, 

hE ee 45 
Pork head meat ........ 21 
Pork cheek meat, trim., 

ESS 
C.C. cow meat, bbis. ....28144@29 
Bull meat, bon'ls, bbls... 3514 
Beef trim., 75/85 bbls... 22 
Reef trim., 85/90 bbls.. 25 


jon'ls chucks, bbls. ....28%@29 
Beef cheek meat, trmd. 
bls. 17% 
Beef head meat, bbls... 15 
Shank meat, bbls, ... g @301%4 
Veal trim., bon’ls, bbls. ..23%,@24 






FRESH PORK AND 
PORK PRODUCTS 





Hams, skinned, 10/12 ... 45% | 
Hams, skinned, 12/14... 43° 
Hams, skinned, 14/16 ... 41 
Pork loins, reg., 8/12...39 @40 
Pork loins, bon'ls, 100's.68 @Z70 
Shoulders, 16/dn., loose. . 29 
Picnics, 4/6 lbs., loose... 26% 
Piewics, 6/6 Ibs... oc icvces 25 
a | Rrra 9 @10 
Boston butts, 4/8 Ibs.....32 @33 
Tenderloins, fresh, 10’s..78 @s0 
Neck bones, bbls. ....... 8 @9 


SAUSAGE CASINGS 


(Le.l. prices quoted to manu- 
facturers of sausage) 
Beef casings: 


55@ 70 
Domestic rounds, over 

1% inch, 140 pack.. 70@1.00 
Export rounds, wide, 

over 1% inch ....... 1.30@1.45 
Export rounds, medium, 

1 1% inch ....... 85@1.05 
Export rounds, narrow, 

1% inch, under ..... 1.00@1.20 
No. 1 weas., 24 in. up. 138 16 
No. 1 weas., 22 in. up. 9 13 
No. 2 weasands ....... 8 10 
Middles, sew., 1%/2 in. 95@1.35 

Middles, select, wide, 
2@2% i 


Me. Sct da bkwee ey 1,25@1.65 
Middles, extra select, ° 


2% Laos cae 1.95@2.2h 
Reef bungs, exp., No. 1.. 25 31 
Beef bungs, domestic ... 20 24 

Dried or salt, bladders, 

piece: 

8-10 in. wide, flat .. 8 13 


10-12 in. wide, flat .. 9 16 
12-15 in. wide, fat .. 16@ 22 
Pork casings: 

Extra narrow, 29 mm. 

GATE navexescceey tae 4.00@4.25 
Narrow, mediums, 

29@32 mm. ......... 3.65@4.15 

32@385 mm. ......... 2.270@3.00 
Spec.. med., 35@88 mm.1,80@2.10 
Export bungs, 34 in. cut 42@ 52 
Lge. pr. bungs, 82/84 in. 382@ 35 





23 28 
120 20 
55@ 70 
70@5.00 
SAMUS 0 cords 4.70@5.10 
5@4. 

/ . 8. 
i. 2 ee 2.15@2.65 
POS dag 8 cine c ccc’ 1.35@1.90 

DRY SAUSAGE 
(1Le.1. prices) 
Cervelat, ch. hog bungs.. 86@ &9 
EE (i cabs 00 cveces 47 
DRAMIOE: ca cescccccccccccs 70 74 
TEOMBCSEROE onc ccc cc cccces 72 76 
(a 3 ae 79@ 81 
Genoa style salami, ch... 983@ 97 





no risk to foods in your cooler 


with this truly damp-proof 


ODORLESS PAINT 


Who else dares offer this startling proof! Only 
KOCH invites you to make the “Saucer Taste-Test” 
—as positive proof that KOCH Odorless Damp-Proof 
Enamel imparts NO ODOR OR TASTE to exposed 
meats, dairy products—any kind of food. 





Prove to yourself that... 
ODORLESS 
K a C H DAMP-PROOF ENAMEL 
is absolutely SAFE to use inside your cooler. 


Make this simple 
SAUCER TASTE-TEST! 


Place a small pat of butter on a saucer. 
Paint a ring around the butter with 
KOCH Odorless Damp-Proof Enamel. 


To trap any possible paint odor, cover 
the saucer with a large pan or cake 
cover. Let it stand over night. 


Spread the butter on your breakfast 
toast and eat it. Prove to yourself that 
KOCH Odorless Damp - Proof Enamel 
leaves absolutely no taste or odor in 
exposed food. 





Prove to yourself that there is no need to remove 
foods when you paint your cooler. KOCH Odorless 
Damp-Proof Enamel can be applied directly over 
damp walls. Resists flaking and blistering. Use in 
any temperature down to 32° F. Non-yellowing gloss 
white finish takes repeated washings with strong 
cleaning compounds. Brush or spray it. 
Kansas City 8, Mo. 


KOCH SUpPiics Phone Victor 3788 


en 


oO YES — 1! want to make the ‘Saucer Taste-Test."* Send me one 
quart of KOCH Odorless Damp-Proof Enamel @ $2.20. If 
it does not prove entirely satisfactory (and I'm the sole 
judge!), my entire purchase price will be refunded. 





2518 Holmes St. 





([] Please rush my order for: 








(gallons) KOCH Odorless Damp-Proof Enamel, gloss white @ 
$8.00 per gallon (5c per gal. less in 5's) 

(gallons) KOCH Odorless Damp-Proof Enamel, Undercoater @ 
$7.80 per gallon (I5¢ per gal. less in 5's) 

(gallons) KOCH Odorless Damp-Proof Enamel Thinner @ $2.80 
per gallon. 

NAME_ 

FIRM 

ADDRESS_ 











ZONE STATE. 





a 
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Tempering 
Agitator 





MAJOR 
MOVING 
PARTS 


assure easy 
operation... 
low cost 
maintenance! 


A big reason for the growing popularity of 
Anderson Crackling Expellers* is their simplicity 
of design. Actually in an Expeller there are 

only three moving parts that come in contact with 
the material . . . the main pressing shaft, the 
vertical feed worm, and the tempering agitator! 
This limited number of moving parts makes 
operation of an Expeller simple and easy ... an 
important factor in meat packing and rendering 
plants where skilled labor is not always available. 
In addition to the fact that any workman in your 
plant can run an Expeller, the use of only three major 
parts keeps maintenance costs extremely low, 

since there are a limited number of parts subject to wear. 
If you’re trying to get along without an Expeller, 

you owe it to your business to look into their 
advantages. Find out by an actual visit to a packing 

or rendering plant how easy an Expeller is to operate 
and maintain! Write today and we will gladly 

show you without obligation an Expeller setup near you. 


*Trade Mark Reg. U. S. Pat. Off. 


THE V. D. ANDERSON COMPANY 
1965 West 96th Street e Cleveland 2, Ohio 


Sebsidiary of Ch ke Industries Inc. 


Pp 





ONLY 


ANDERSON 


MAKES 
EXPELLER! 








support Junior Achievement 
Junior Achievement Week — January 30-February 5 
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Vertical 
Feed Worm 
Shaft 














eae ane? 


Main Pressing 
Shaft 





THE NATIONAL PROVISIONER 





DOME: 
( 


Pork sausag 
Pork sausag 
Frankfurter: 
Frankfurter: 
Bologna (ri 
Bologna, ar 
smoked live 
New Eng. 


Pickle & Pi 
Olive loaf . 
Pepper loaf 
Smokie snac 
3mokie link: 


(Basis Cl 


Allspice, P 
Resifted 
Chili Powd 
Chili Peppe 
Cloves, Za 
Ginger, Jat 
Mace, fanc 
West Ind 
East Ind 
Mustard fie 
Se OS 
West India 
Paprika, S| 
Pepper, Ca 
Red, No 
Pepper: 
White . 
Black .. 





PACI 


FRESH BI 
STEERS: 
Choice: 
500-609 
600-700 

Good: 
500-600 
600-700 


Commer: 
350-500 
cow: 
Commer 
Utility, 


FRESH C 
Choice: 
200 Ib: 


Good: 
200 Ib 


LAMB (¢ 
Prime: 
40-50 
50-60 


Choice: 
40-50 
50-60 


Good, 


MUTTO)D 
Choice. 
Good, 


FRESH 
80-1: 
120-1! 


FRESH 
LOINS 


PICNIE 
4-8 
HAMS 


12-1¢€ 
16-18 




















DOMESTIC SAUSAGE SEEDS AND HERBS 


(Le.L. prices) (1.¢.1. prices) 
Pork sausage, sheep cas.. 38 Ground 
Pork sausage, sheep cas. .47144@49 ve for Sausage 
Frankfurters, sheep cas..47 @48 Caraway seed ... 33 10 Goo R 
Frankfurters, skinless ..3874%4,@2391. Cominos seed ..... 38 30 easons 
Bologna (ring) ......... 35% @42 Mustard seed, 
Bologna, artificial cas...31% @33% st get eee 23 s 
Smoked liver, hog bungs. 39% @41% Yellow American... 20 me 
New Eng. lunch., spec...59 @60 OFrGBARS: 56. oo .ccie 34 41 or sing 
EEC. ov sin nnesignenaena 30% Coriander, Morocco, 
Polish sausage, smoked..42 @60 Natural No. 1 .. 17 21 
Pickle & Pimiento loaf, 38 @: 38% Marjoram, French. 46 52 
ME areas ce aed oc Sage, Dalmatian, 
Se EE Pee 56 64 


Pepper loaf ...... 
Smokie snacks ... 
3mokie links ..... 























CURING MATERIALS 
Cwt. 
Nitrite of soda, in 400-Ib. 
SPICES bbls., del. or f.0.b. Chgo.. .$10.81 Albulac* 
ms Saltpeter, n. ton, f.0.b 
(Basis Chgo., orig. bbls., bags, Dbl. refined gran. 
bales) Small crystals .... 
Whole Ground pare fa. Gran. nitrate’ ob” ; 

Allspice, prime .....1.11 1.20 Oe en ate ks 5.25 © Binds Low Protein Meats! 

PURI io di9 ec vind de 1.15 1.23 Pure rfd., wdered nitrat ° ds. 
Chili Powder ........ . 47 of soda eter eh onl 6.25 @ Solidifies Under Heat! 
rl POPPOR caccceave: os 47 Salt, in min. car. “of 45.000 * 
Cloves, Zanzibar .... 79 85 Ibs. only, paper sacked, © Holds Shrinkage to a Minimum! 
Ginger, Jam., unbl... 48 54 f.o.b. Chgo.; Gran. (ton)... 27.00 
Mace, fancy, Banda..1.70 1.90 Rock, per ton in 100-Ib. @ Improves Shelf Life! 

ye oe Paenss me = s bags, f.o.b. whse., Chgo.. 26.00 Mi 

| aay nA 15 ugar— e imi: 
meters flour, fancy. .. 4 a basis, f.o.b. N.Y.. 5.95 ape: Jolly Pockets! 
SU state ect inscal 6.4 ae 33 efin standard can ili 

ee aes. - ee nt » gran., basis ....... * 8.20@8.65 © Stabilizes Water and Fatl 
aprika, Spanish .... .. 5 ‘ackers, curing sugar, 100-Ib. 
a ss 2p eS .: —. f.o.b. © pesurte, La., © Increases Yield! 

See ra 5s FED sacar Ade sesdecccre 8.10 
Pepper: Dextrose, per cwt. e Improves Sausage Texture! 
NE ond athe dy ada 78 84 Cerelose, Reg. No. 58 .... 7.35 

Baek 5350S 58 64 Ex-Whse., Chicago ....... 7.45 © Supplements Natural Albumen! 


© Controls Moisture! 


PACIFIC COAST WHOLE CAINCO ALBULAC IS A HIGH ALBUMEN . . . EXCEPTION- 
SALE MEAT PRICES ALLY ADHESIVE ... SPRAY DRIED . . . PURE MILK PRODUCTI 
FRESH BEEF (Carcass): Jan. 11 Jan. 11 Jan, 11 


anne Manufactured Exclusively for 


Choice: 
500-600 Ibs. ....... . .$40.50@42.00 $41.00@43.00 $40.00@ 42.50 CAI N CoO | N Cc 
600-700 Ibs. 39.50@41.00 40.00@41.00 » be: 


39.00@42. 00 





Los Angeles San Francisco No. Portland 








Good: Seasonings and Sausage Manufacturers Specialties 
2 2 Sr 37.00@39.00 38.00@39.00 36.00@40.00 - e CA 
MOUAIINS: 5 yo 0 cuts 36.00@38.00 37.00@38.00 35.00@39.00 222-224 W. KINZIE *Powdered Milk Product CHI co 10, HLL. 
Commercial: 
350-500 Ibs. .......... 33.00@36.00 35.00@37.00 32.00@36.00 
cow: 
Commercial, all wts.... 24.00@27.00 27.00@31.00 26.00@32.00 


Utility, all wts. ....... 23.00@26.00 23.00@ 27.00 24.00@28.00 STAINLESS, AS ONLY STAINLESS STEEL CAN BE! 


ypaaem cats: (Skin-Of) (Skin-Off) (Skin-Off) TYSON SHES STE L 


200 Ibs. down ..... . 86.09@39.00 None quoted 36.00@40.00 
Good: 
ee ae. GOWB ood ice 35.00@37.00 38.00@ 40.00 35.00@37.00 


LAMB (Carcass): 





Prime: 

ES Se ee 40.00@41.00 40.00@42.00 39.00@ 41.00 

PER. oN wo'vee e's .. 39.00@40.00 39.00@40.00 38.00@ 40.00 
Choice: 

40-50 Ibs, ..... -++++ 40.00@41.00 40.00@42.00 39.00@41.00 Dik STAMPED 
og ue. are Carmmcstr 39.00@40.00 38.00@ 40.00 38.00@40.00 
ee re eee 37.00@39.00 36.00@38.00 36.00@39.00 


For UNIFORMITY 
MUTTON (EWE): ADVANTAGES OF TYSON’S STAINLESS STEEL SMOKE STICK 


Choice, 70 Ibs. down ... 23.00@25.00 None quoted 16.00@ 19.00 
WILL NOT MARK WEINERS OR NO-JAX, ELIMINATING 






































Good, 70 Ibs. down .... 23.00@25.00 None quoted 16.00@19.00 THE POSSIBILITY OF SMOKEHOUSE SPOTS. 
A PERFECT STICK FOR PORK SAUSAGE, WILL NOT 
FRESH PORK (Carcass): (Packer Style) (Shipper Style) (Shipper Style) LEAVE GRAY SPOTS. 
ee eS None quoted 34.00@38.00 None quoted SANITARY-WILL NOT RUST-EASILY CLEANED AND 
120-180 Ibs. ...... ... 30.00@32.00 30.00@32.00 30.00@31.00 STERILIZED IN SECONDS, USING BOILING WATER 
OR STEAM. THE ONLY STICK THAT CAN BE 
COMPLETELY STERILIZED, LIKE A SURGICAL 
FRESH PORK CUTS No. 1: INSTRUMENT. 
LOINS: MADE IN ANY LENGTH AND GUARANTEED TO LAST A 
PR AONMD Ys oo). Chee saknn 42.00@ 46.00 45.00@48.00 44.00@47.00 LIFETIME. 
Ol) Sb) ae eRe 2.00@46.00 42.00@44.00 44.00@ 47.00 THE THOUSANDS ALREADY IN USE ATTEST TO THE 
Sh Se ee ra 42.00@ 46.00 42.00@44.00 43.00@ 47.00 CAPABILITY OF THIS NEW AND ECONOMICAL 
‘ SMOKE STICK. 
oo roges FE orang A B pon nl Pape ven AVAILABLE FOR HEAVIER PRODUCTS IN HEAVIER GAUGE 
-t i  ecceecececes, Gap aot of. Md. oo, Ms. “IMMEDIATE DELIVERY’ 
HAMS, Skinned: CONVENIENT SIZES CUSTOM BUILT 
OES a ee 50.00@56.00 54.00@58.00 52.00@56.50 ADENTIONAL STAINLESS -S1EEe 
ee eer 48.00@56.00 50.00@56.00 51.00@54.00 PRODUCTS AVAILABLE FOR 
BACON, “Dry Cure’? No. 1: iene DELIvER® MEAT LOAF PANS STUFFING TABLES 
OS ee ore 48.00@58.00 55.00@60.00 5.00@60.00 ; — - 
UN TR og ecules o's 46.00@54.00 52.00@56.00 52.00@56.00 
oa aaa ee 44.00@50.00 48.00@52.00 50.00@53.00 
LARD, Refined: 
2 Pe ee 18. pre Eg 00 oe 20.00 17.50@18.50 J 2 . 3 > By 
50-Ib. cartons & cans.. 15.50@18.00 17.00@19.00 None quoted ey) p 
Mette. fobs Fesccews: 15.25@17.50 16.50@17.50 16.00@18.00 WRITE TOD Y FOR DETAILS AND PRICES 
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YORK REFRIGERATION OILS: 








Sta- 





y 


Heat is the great enemy of 
unstable oils, and com- 
pressors are running hotter. 

Operating speeds and 
temperatures have been 
rising steadily in recent 
years, and engineers expect 
this trend to continue. 

If the oil you use to 
protect your investment in 
equipment needs one thing, 
it’s stability—and York 
Oils have it! 


; 
é 
' 
| 
| 
a 
i 
: 
i 





York Oil is available through York District Offices 
and Authorized Jobbers 


IT ALWAYS PAYS TO USE YORK 
ACCESSORIES AND SUPPLIES 


Air Filters ¢ Air Fittings » Automatic Controls « 
Brine Testing Sets « Can Covers « Can Dumps « 
Can Fillers * Charging Connections ¢ Coils and 
Piping ¢ Cold Storage Doors « Freon Refrigerants 
* Gas Masks ¢ Ice Cans ¢ Maintenance Contracts 
°¢ Motors * Pumps ¢ Oil ¢ Oil Traps * Purge 
Devices © Receivers ¢ Renewal Parts ¢ Suction 
Traps ¢ Spot Service ¢* Valves and Fittings. 


YORK CORPORATION - 


HEADQUARTERS FOR MECHANICAL COOLING SINCE 1885 
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MARKET PRICES 





NEW 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
Jan. 11, 1955 





Western 
Per Cwt. 
(1.ec.1. prices) 
Steer: 
Prime, 700/800 ..... $48.50@49.50 
Prime, 800/900 ..... 48.00@48.50 
Choice, 600/800 ..... 44.50@ 46.00 
Choice, 800/900 ..... 44.00@44.50 
Good, 500/700 40.00@42.00 
Commercial ..... -» 35.00@38.00 
Cow, commercial ... 28.00@29.00 
Cow, wtity ....0scce 23.00@ 26.00 
BEEF CUTS 
(Le¢.1. prices) 
Prime Steer: City 


Hindatrs., 600/800... 60.0@ 63.0 
Hindgtrs., 800/900... 59.0@ 60.0 
Rounds, flank off .... 51.0@ 52.0 

Rounds, diamond bone, 
flank off .......... 51.0@ 52.0 
Short loins, untrim 92.0@105.0 
Short loins, trim.. 20.0@138.0 
0 5.0 





SS Sree 3.0@ 15. 
Ribs (7 bone cut).... 72.0@ 80.0 
Arm chucks ......... 39.0@ 41.0 
OS RE eee 34.0@ 35.0 
MD Sve. cuk deahes oe 15.0@ 16.0 


Foreqtrs. (Kosher) .. 46.0@ 49.0 
Arm chucks (Kosher) 47.0@ 50.0 
Briskets (Kosher).... 36.0@ 38.0 


Choice Steer: 








Hindaqtrs., 600/800... 57.0 
Hindgtrs., 800/900. 4.0 
Rounds, flank off .... 5 1.0 
Rounds, diamond bone, 


Ne eee 50.0@ 51.0 
Short loins, untrim... 72.0@ 85.0 
Short loins, trim... 95.0@115.0 






0 eee) ee . 13.0@ 15.0 
Ribs (7 bone cut).... 60.0@ 65.0 
Arm CHUCKS ....:...< 28.0@ 39.0 
(ee ae rer 34.0@ 35.0 
Ra ee 15.0@ 16.9 


Foreqtrs. (Kosher)... 42.0@ 45.0 
Arm chucks (Kosher) 41.0@ 44.0 
Briskets (Kosher) ... 36.0@ 37.0 


FANCY MEATS 
(1.e.1. prices) 


Cwt. 
Veal breads, under 6 oz. $55.00 
6 to 12 oz. ........ 50.00@51.00 





SO GE. MD iticccecics 


p ke 
Beef livers, selected.. 31.00@32.00 
Beef kidneys ........ 


12.00 
Oxtails, over % Ibs... 12.00@14.00 


LAMBS 
(le.1. prices) 


City 
Prime, 30/40 ........ $47.00@48.00 
Prime, 40/45 ....060 49.00@50.00 
Eeeme, 45/00 ii. ccss 46.00@48.00 
Choice, 30/40 ........ 46.00@48.00 


Choice, 40/45 
Choice, 
Good, 30/40 
Good, 40/45 
Good, 45/55 


Aaya 47.00@49.00 

Salvin .e ts 46.00@ 47.00 

Srnec erase 45.00@ 47.0 

mae ReNee om 46.00@48.00 

cae tho ue om 42.09@45.00 
Western 

. .$45.00@ 46.00 





Prime, 40/45 






Prime, . 45.00@46.00 
Prime, 50 45.00@ 46.00 
Choice, PAD 5c acvg 43.00@ 45.00 


Good, all wts. ........ 40.00@42.00 


YORK 


FRESH PORK CUTS 
(1.c.1. prices) 
Western 
. .$41.00@ 44.00 
40.00@41.00 


Pork loins, 8/12 ... 
Pork loins, 12/16 .... 
Hams, sknd., 10/14 .. 44.00@48.00 
Boston butts, 4/8 .... 37.00@39.00 
Spareribs, 3/down .... 37.00@39.00 





Pork trim., regular ... 28.00 
Pork trim., spec. 80%. 44.00 
City 
Hams, sknd., 10/14.. .$47.00@53.00 
Pork loins, 8/12 ...... 45.00@ 49.09 
Pork loins, 12/16 . 42.00@45.00 
Pienies; 6/8 icsccvees.ca 32.CO@34.00 
Boston butts, 4/8 .... 36.00@41.00 


Spareribs, 3/down .... 36.00@42.00 


VEAL—SKIN OFF 
(1.c.1. prices) 


Western 
Prime, 80/150 «2k sc owies $45.00@49.00 
Prime, 110/150 ....... 45.00@ 48.00 
Choice, 80/110 ....... 43.00@ 46.00 
Choice, 110/150 ....... 42,00@45.00 
Good, 50/80 .......... 30.00@ 33.00 
Good, 80/110 .....% 4. 35.00@ 40.00 
Good, 110/150 ........ 34.00@38.00 


Commercial, all wts... 26.00@32.00 


DRESSED HOGS 


(1.e.1. prices) 
(Head on, leaf fat in) 


Be Pear $29.75@32.75 
75 to 100 lbs. ...... 29.75@32.75 
100 to 125 lbs. ...... se ieete 
125 to 150 Ibs. ...... 29.75@32.75 
BUTCHERS’ FAT 

Cwt. 
We FOE ic cvs cectuceecsenees $2.00 
Breast. Lat... csccsccecccce --- 3.00 
Inedible suet .........cccecees 3.25 
Edible suet .........++ cosece Come 


LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednes- 
day, Jan. 12, were reported 
as follows: 


CATTLE: 
Steers, prime 
Steers, choice 25.00@ 29.50 
Steers, good 20.00@ 24.00 
Steers, commercial.. 17.00@19.50 
Heifers, ch. & pr... 24.00@24.50 
Heifers, com’! & gd. 14.50@22.50 
ts a eee 11.50@12.50 


$32.00 only 











Cows, util. & com’l. 10.00@11.50 

Cows, can. & cut... 7.50@ 9.75 

Bulls, util. & com’l. 11.50@14.00 
HOGS: 

Choice, 180/210 ....$16.75@17.75 

Choice, 210/220 .... 16.75@1T.75 

Choice, 220/230 .... 16.75@17.75 

Good, 240/300 ...... 15.25@ 17.00 

Sows, 400/down .... 14.50@15.00 
LAMBS: 

Good & prime ...... 19.50@ 20.75 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt., paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Dec. 31, compared with 
the same time 1953, was reported to The National 
Provisioner by the Canadian Department of Agriculture 


as follows: 


700D VEAL 
STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and Grade B* Good 
YARDS 1000 Ibs. Choice Dressed Handyweight 


1954 1953 1954 















Toronto ....$20.00 $19.37 $25.00 
Montreal .... 20.25 19.25 24.00 
Winnipeg ... 18.50 1 » 25.29 
Calgary ..... 18.71 17.57 20.25 
Edmonton .. 18.25 17.60 17.50 
Lethbridge .. 19.40 17.45 sea 
Pr. Albert .. 18.55 17.50 17.25 
Mocse Jaw .. 17.75 16.40 16.50 
Saskatoon ... 18.€0 16.90 19.00 


ee 18.25 


16.30 18.20 
Vanccuver eee vee 


1953 1954 1953 1954 1953 
25.16 $27.10 $33.60 $21.39 $22.76 
26.50 27.50 33.60 20.5 


24.28 24.06 30.18 20.00 
18.08 23.25 19.34 
21.00 24.00 32.10 21.00 
‘hina 23.25 31.35 

19.30 22.50 29.10 





*Dominion Government premiums not included. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 
WEDNESDAY, JAN. 12, 1955 

REGULAR HAMS 

Fresh or F.F.A. Frozen 
4144n 
414on 
39n 
37n 
35n 
3244n 
32n 





SKINNED HAMS 


Fresh or F.F.A. Frozen 
44 





25- 30 
25/up, 2’s in 321, @32% 


PICNICS 
Fre sh or F.F.A, Frozen 


2514 2546n 
344 @23% 23% @234 





3414n 
3244 @32%yn 





8/up, 2’s in. .22 22n 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 
Sq. jowls ..12% 134%4n 
Jowl butts .11 lin 
8. P. jowls. lin 









BELLIES 
(Square Cut) 
Fresh or F.F.A. Frozen 
6-8 .....-38@38in 388@38i%n 
8-10 ......38@38% 38@38% 
-12 32 32 
30 
24 
22% 
21 
GR. AM D. S. 
BELLIES BELLIES 
Cc lear 
die eras 18% 21in 
eae nee 18% 2in 
tutes 17% 21n 
et as 161% 20 
neeene 16 19a 
. 15% 17%a 
FAT BACKS 
Fresh or Frozen Cured 
oe vawses 9n 9n 
OS ar 9ign 9% 
og Ae 9%n 9% 
Be. asics ce 10n 10 
2 ae 13\%4n 13% 
Biers 154n 15% 
> ee 1544n 15% 
20-2 1514n 154 


BARRELED PORK 
Clear Fat Back 





Pork 60- 70 
$0-40......41n 70- 80... 
40-50...... 41n 80-100... 
50-60......38%n 100-125... 





LARD FUTURES PRICES 


FRIDAY, JAN. 7, 1955 


Open High Low Close 
Jan. 13.02% 13.0714 12.92% 13.07% 
3.00 


Mar. “12 2.85. 12.92% 12.75 
-821 


12.92% 





July 12.8714 12.92% 12.87% 
Sept. 13.00 13.00 12.97% 
Sales: 9,720,000 Ibs. 
Open interest at the close Thurs.. 
Jan. 6: Jan. 484; Mar. 596; May 

262; July 97; and Sept. 3 lots. 





MONDAY, JAN. 10, 1955 


Jan. 13.07% 13 o 214 12.9714 13.00 
Mar. 12. 12.9% 






) 
May 12.90 
July 12.92% 
Sept. .... 
Sales: 4,680,000 Ibs. 


Open interest at close Fri., Jan. 


7: Jan. 406, Mar. 610, May 2638, 
July 100, and Sept. 3 lots. 


TUESDAY, JAN. 11, 1955 


Jan. 12.90 12.90 Boe 
Mar. 12.75 


May 12.80 
July 1 
Sept. 
Sales: 12, 480,000 Ibs 
Open interest at close Mon., Jan. 
10: Jan. 399, Mar. 619, May 262, 
July 102, and Sept. 3 lots. 





90 


WEDNESDAY, JAN. 12, 1955 


12.62%4b 


Jan. 12.67% 12.70 12.60 
Mar. 
May 
July 2 My 
Sept. 5 b 12 9 "80 
Sales: 7,440, 000 Ibs. 

Open interest at close Tues., Jan. 
11: Jan. 352, Mar. 654, May 276, 
July 109, and Sept. 6 lots. 


2.6744 
12.80b 





THURSDAY, JAN. 13, 1955 
12.87% 12 2.65 12.85 





“s: 2,500, 000 Tbs. 

Open interest at close Wed. Jan. 
12: Jan. 329, Mar. 662, May 28%. 
July 119, and Sept. 10 lots. 
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HOG-CORN RATIO 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
January 8, 1955 was 10.9, 
according to a report by 
the U.S. Department of Ag- 
riculture. The ratio com- 
pared with the 11.1 ratio 
reported for the preceding 
week and 15.5 recorded for 
the same week a year ago. 
These ratios were calcu- 
lated on the basis of yellow 
corn -selling at $1.551 per 
bu. in the week ended Jan- 
uary 8, 1955, $1.549 per 
bu. in the previous week 
and $1.563 per bu. for the 
same period a year earlier. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


er rere $16.25 
Refined lard, 50-lb. cartons, 
£.0.D. OICAGO. ..6..056.5 16.25 


Kettle rend., tierces, f.0. b. 


DUMONED cc vcwcaess ceceweces 16.75 
Leaf, kettle rend., tierces 
CO. CRIA 6 ici vccecees 17.25 


EC TOD ao cs cke as nc sesecs 18.50 
Neutral tierces, f.o.b. 
CE, i. 50.5 oe wakeey nce we 
Standard shortening* N. & S.. 21.50 
Hydrogenated shortening 


. &8 coe ame 


“*Delivered. 


WEEK'S LARD PRICES 


Rend. “Cash Rend. 
(Tierces) Loose — 





Jan tes 

Jan. 8&.. 

Jan. 10.. 

Jan. 11.. 

Jan. 12.. s 
Jan. 13.. 13. .50b 


N—nominal, A—Asked, B—bid. 














BIG savings yours 
with steam cleaning 


This man is using the Oakite Steam-Detergent team to 
clean eviscerating tables. With the twist of a valve, he’s 
brought FOUR big savings into the picture. 


1--TIME SAVING ...a big cost factor in any food plant. The 
Oakite Steam-Detergent method can save you up to 70% in 
valuable time over manual methods. 


2— DETERGENT SAVING ... you need only small concentrations of 
Oakite cleaning material. Oakite detergents are buffered for 
longer cleaning life. 


3— EQUIPMENT SAVING ... eliminate harsh abrasives and you cut 
down equipment wear. The Oakite Steam-Detergent method 
removes the soil, but not the metal. 


4—PRODUCTION SAVING ... improperly cleaned equipment leads 
to costly spoilage because of contamination. With the 
Oakite Steam-Detergent team you reach corners and crev- 


ices that never saw a brush — blasting out hidden food 
particles. 


These are the FOUR big savings you enjoy when you 
use the Oakite Steam-Detergent method. Your workers 
will like this safe and easy way of cleaning tables, pack- 
aging machines, elevators, conveyors and the hundreds 
of other soiled surfaces. Ask your Oakite Representative 
for FREE BOOKLET, which gives operating details 
and model specifications on the Oakite Solution-Lifting 
Steam Gun. If you prefer, write us direct for your copy. 
Oakite Products, Inc.,27A Rector St., New York 6,N.Y. 


qyauitt INDUSTRIAL Clea, 
ort 


OAKITE 


gt avict 











“Ter tats 4 








METHODS ° 


Technical Service Representatives in Principal Cities of U.S. & Canada 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


BLOOD 
Wednesday, Jan. 12, 1955 
Unground, per unit of ammonia Unit 
CREED Nene tlerstahccekendueens chee *7.00n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose 


Ok ae errrrr rer corre *7.00n 
SING iin 6S 'n0.0.0 0.0% ser nes os os *7.00n 
Liquid stick tank cars ............ 2.50@2.75 


PACKINGHOUSE FEEDS 
Carlots, per ton 
50% meat, bone scraps, bagged. .$ 75.00@ 80.00 
50% meat, bone scraps, bulk .... 72.50@ 77.50 
55% meat scraps, bulk ......... 92.00 
60% digester tankage, bulk .... 82.50@ 87.50 


oon digester tankage, bagged .. 85. 90. 
blood meal, bagged inate ace 132.50@150.00 
500 —s bone meal bagged 


SER BOG cc Kb ames sncece None quoted 
60% en eanl Sans meat, bagged. 75.00@ 80.00 


FERTILIZER MATERIALS 


High grade tankage, ground, 
UP Te ID a5 ok 00 ccccscene 6.00 
Hoof meal, per unit ammonia ...... 6.50 


DRY RENDERED TANKAGE 


Low test, per anit prot, ......6. 
High test, per unit prot. ........ *140. @1. 2% n 


GELATINE AND GLUE STOCKS 


Per cwt. 
Calf trimmings (limed) ........... *1.35@ 1.50 
Hide trimmings (green salted) .... 6.00@ 7.00 


Cattle jaws, scraps and knuckles, 
ROR di kcce de eensaecs 0h esas 55.00@57.50 
Pig skin scraps, trimmings, per lb. 6%@ 7 


ANIMAL HAIR 
Winter coil dried, per ton ...... *120.00@125.00 


Summer coil dried, per ton ..... *55.00@ 60.00n 
Cattle switches, per piece ...... 38%@ 4% 
Winter processed, gray, lb. ..... 16@17 
Summer processed, gray, lb. .... 10@12n 


n—nominal. a—asked. *Delivered. 





Wednesday, January 12, 1955 


| TALLOWS and GREASES 








Buying interest continued aggres- 
sive late last week, but offerings were 
scarce. Yellow grease sold at 7c and 
B-white grease at 744c, Chicago basis. 
There was inquiry for edible tallow at 
9c, Chicago basis. Bleachable fancy 
tallow traded at 8c, c.a.f. Chicago. 
Several tanks of special tallow and B- 
white grease moved at 7%@7%c, 
delivered Chicago. A few tanks of not 
all hog choice white grease sold at 
8¥%c, Chicago. 

The market showed no change at 
the start of the new week. A few tanks 
of all hog choice white grease sold 
at 9¥%c, c.a.f. New York. Bleachable 
fancy tallow was bid at 8%@8%4c, 
c.a.f. east. Additional tanks of special 
tallow and B-white grease traded at 
7T%@T%e, c.a.f. Chicago. Yellow 
grease was bid at 7%c, delivered east. 
Bleachable fancy tallow was bid at 
8c, Chicago. 

Inquiry for edible tallow at a steady 
price of 9c, Chicago basis, was re- 
ported. However, sellers asked 9¥c, 
f.0.b. river, equal to 9%4c, Chicago. 


Regular production bleachable fancy 
tallow was bid at 8%c and hard body 
material at 8%4c, c.a.f. east. Yellow 
grease was sought at 7c, delivered 
New York. Some resale all hog choice 
white grease was available at 8%c, 
c.a.f. east, and bid at 8%c. Original 
all hog choice white grease was bid 
at 8%4c, same destination, but held at 
9%@9'%4c. There was interest locally 
on special tallow and B-white grease 
at 74c, prime tallow at 7%c and 
bleachable fancy tallow at 8c, all c.a.f. 
Chicago. 

Reluctancy on the part of con- 
sumers at midweek resulted in some 
materials selling at steady to frac- 
tionally lower levels. Yellow grease 
sold at 7c, not all hog and all hog 
choice white grease at 7°%4@8c, special 
tallow at 7'2c, prime tallow at 7%4c 
and B-white grease at 7%@7‘&c, all 
c.a.f. Chicago. Several tanks of all 
hog choice white grease sold at 854c, 
c.a.f. east. Sellers asked Yc higher. 
Edible tallow moved at 9%4c, Chicago 
basis. No. 1 tallow sold at 7c, c.a.f. 
Chicago, and yellow grease was re- 
ported available at 7c, Chicago. 

TALLOWS: Wednesday’s quota- 
tions, edible tallow, 9%c; original 








o 


DARLING & COMPANY 


73 Years of Successful Service 


To 


Slaughter Houses, Wholesale & Retail Markets and Locker Plants 


¢¥ Daily Pick-ups and Prompt Removal of All Inedible Material, Including 
Hides and Calf Skins and Cracklings 


d¢ Greater Cleanliness In and Around Your Plant 
¢ A Staff of Trained Men to Help You with Your Problems 


v Whatever Your Problems May Be, Call DARLING & COMPANY 


7 








Phone: YArds 7-3000 





Ilinois Dearborn, Michigan 
Phone: WArwick 8-7400 


CHICAGO I DETROIT { | CLEVELAND [ | CINCINNATI : BUFFALO ‘| 
4201 So. Ashland P.O. Box 3329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9 MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station ''A" 


Cleveland 9, Ohio 
Phone: ONtario 1-9000 


Ohio 
Phone: VAlley 2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Buffalo 6, New York 
Phone: Filmore 0655 





A 
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fancy tallow, 8%4c; bleachable fancy 
tallow, 8c; prime tallow, 7%4c; special 
tallow, 7i2c; No. 1 tallow, 7¥%c; and 
No. 2 tallow, 64@6c. 

GREASES: Wednesday's quota- 
tions choice white grease, not all hog, 
7%4@8c; B-white grease, 74%@7'4c; 
yellow grease, 7c; house grease, 64% 
@6%4c; and brown grease, 5%4@6c. 
The all hog choice white grease 
quoted at 8%%c, c.a.f. east. 


EASTERN BY-PRODUCTS 


New York, Jan. 12, 1955 

Dried blood was quoted Wednes- 

day at $6.75 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $5.75 per unit of ammonia 

and dry rendered tankage was priced 
at $1.30 to $1.35 per protein unit. 





VEGETABLE OILS 


Wednesday, January 12, 1955 








Only light trading materialized in 
the vegetable oil market Monday, 
with fractional price declines regis- 
tered for some selections. 

Soybean oil for shipment this week, 
next week and scattered January, sold 
at 12%c. Refiners later bid 12%c for 
January shipment, but offerings were 
firmly held at 12%c. February ship- 
ment was bid at 12c, but available 
offerings were tagged at 12%c, and 
no trading developed as a conse- 
quence. No movement of deferred 
positions was reported. 

Sales of cottonseed oil could not 
be pinned down, with bids in the 
Valley at 12%c and offerings priced 
at 12%c. The market in the South- 
east was nominal at 13c. Offerings 
in Texas were priced at 125@c at com- 
mon points, 12%c Waco, and at 12%c 
Lubbock, all without action. 

Corn oil was bid at 13%c and of- 
fered at 13%c throughout the day, 
but no sales were uncovered. Peanut 
oil was offered at 19%c, but went 
untraded at that level. The coconut 
oil market was nominal at 13c. 

There was improvement in the soy- 
bean oil market Tuesday, in regard 
to trading, but prices were easier. 
There was light trading early of first- 
half January shipment at 12%c, but 
later sales were made at 12%c. Last- 
week January shipment cashed at 
12¥%c. First-half February shipment 
sold at 12c, first-half March shipment 
at 11%c and scattered March ship- 
ment at 11%c. Refiners purchased the 
bulk of material that mills offered. 

Trading of corn oil was accom- 
plished at 13¥%c, but some sources 
pegged the market lower later in the 
day at 13¥%c, on a nominal basis. 
Peanut oil was unchanged at 19%c, 


JANUARY 15, 1955 


nominally. Coconut oil for prompt, 
nearby and immediate shipment 
cashed at 12%c. 

The soybean oil market was in an 
irregular state at midweek, with early 
trading at lower levels and price re- 
coveries later. The overall volume of 
sales, however, was reportedly light. 
Immediate shipment sold early at 
12¥%c. January shipment was traded 
at 12%c and later at 12c, with addi- 
tional offerings priced at 12%c and as 
high as 12%c. First-half February 
shipment sold at 11%c, reportedly 
resale. As buyers advanced their ideas, 
sellers hiked asking prices and trad- 
ing late in the day was at a stand- 
still. 

Offerings of cottonseed oil in the 
Valley were priced down at 12%c, 
but no trading came out. At premium 
locations, 12%4c was bid, also without 
action. Offerings in the Southeast 
were priced at 13c, but were un- 
traded. In Texas, 12%c was paid, 
Waco basis, and 12%c was paid at 
distant points. 

Although 13%c was bid for corn 
oil in the Midwest, a few sales were 
made at 13%e. Peanut oil continued 
slow and was unchanged, pricewise. 
Coconut oil sold at 12%c for prompt 
shipment, with additional inquiry at 
that level unfilled. 

CORN OIL: Light trading at levels 
Yec under last week's prices: 

COTTONSEED OIL: Sales light in 
Valley and Southeast. Midweek trad- 
ing in Texas at 12%c and 12%c. 

Cottonseed oil futures in New York 
were quoted as follows: 


FRIDAY, JAN. 7, 1955 


Prev. 
Open High Low Close Close 

Jan. 15.10n arate 15.00b 15. 
Mar. .... 15.17b 15.21 15.19b 
May 15.18b 15.26 15.21b 
July 15.08b 15.17 15.06b 
Sept. .... 14.75b 14.88b 14.80b 
C acke) A, eee arane'e 14.75n 14.70n 
Dec. ~ wae eae 14.75b 14.75b 


Sales: 48 lots. 


MONDAY, JAN. 10, 1955 
Jan. .... 15.10n ——e ee 15.10b 15.00b 


Mar. .... 15.10b 15.25 15.23 15.25b 15.21 
May .... 15.17% 15.24 15.22 15.28b 15.26 
July .... 15.10b 15.28 15.18 15.23 15.17 
eee aves 14.85b  14.88b 
MGs iceve CEE hecws eas 14.75b 14.75n 
DOC.. .~00s TRO, wees ahr 14.75b 14.75b 
Sales: 64 lots. 
TUESDAY, JAN. 11, 1955 
wen, «oo TRIG cca aie 15.10b 15.10b 
Mar. .... 15.19b 15.25 15.19 15.14b 15.25b 
May .... 15.23b 15.25 15.20 15.20 15.28b 
July .... 15.17% 15.20 15.13 15.13 15.28 
| ae | A eS ma 14.80b 14.85b 
os eee 5 pa oe 14.75b 14.75b 
Dec. .... 14.75b 14.80 14.80 14.78b 14.75b 
Sales: 84 lots. 
WEDNESDAY, JAN. 12, 1955 

Jan, .... 15.10n ae see 15.10b 15.10b 
Mar. .... 15.10b 15.15 15.10 15.13b 15.14b 
May - 15.12b 15.19 15.138 15.15b 15.20 
July . 15.10b 15.10 15.05 15.11b 15.13 
Sept. .... 14.70b 14.90 14.85 14.90 14.80b 
Oct 14.70b 14.80 14.80 14.82b 14.75b 

v 14.75 14.78b 14.78b 


SOYBEAN OIL: Worked progres- 
sively lower during week, but market 
stronger at midweek based on offer- 


ing levels. 
PEANUT OIL: Market slow and 


nominal at 19¥%c during week. 
COCONUT OIL: Prompt shipment 
sold Wednesday at 12%c. 


VEGETABLE OILS 


Wednesday, Jan. 12, 1955 
Crude cottonseed oil, carlots, f.o.b. 





Vee Mois cteceuueurencenbacuess 12%n 

Southeast «ss 3a 

TOMAR hk c cnc s asccs dadaemeegeesaes 12% @12'%4pd 
Corn oil in tanks, f.o.b. mills ..... 13% 
Peanut Cl..5.6.0. THe hc cr eekieces 194n 
Soybean oil, f.o.b. mills ........... 12%pd 
Coconut oil, f.o.b. Pacific Coast.... 12% pd 
Cottonseed foots: 

Midwest and West Coast ........ 2%@ 2% 
TONE non W's eacigion emcee b Ones 4e ai 2%@ 2% 
Wednesday, Jan. 12, 1955 
White domestic vegetable ..............62- 26 
A eyed Pee eee ee 28 
MEE CHUPROG DONUT onc oe ct cecccccceseese 26 
Water chiened DAGtey cicisccacesccesscvcsss 2 
(F.0.B. Chicago) 

Lb. 
Prime oleo stearine (slack barrels)... 944,@10 
Extra oleo oil (drums) ............-- 16 @16% 





Pd—paid. n—nominal. b—bid. a—asked. 


SHORTENING SHIPMENTS UP 


Standard shortening shipments, as 
reported to the Institute of Shortening 
and Edible oils for last year, reached 
297,300,000 Ibs., the largest volume 
in at least five years. Shipments in 
1953 totaled 258,392,000 Ibs., and 
the next largest in five years was 288,- 
374,000 Ibs. in 1950. 
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SPECIALTY FOOD 


SEASONINGS 


ONION — GARLIC 
POWDERS OR FLAKES 


WE HAVE THEM 


® 
HORSERADISH POWDER 
e 
MUSHROOM POWDER 
2 
GREEN or RED 
BELL PEPPER FLAKES 
& 
MONOSODIUM 
GLUTAMATE 
(Original AJI-NO-MOTO) 
® 
BROKERS WANTED 


If it is produced or grows anywhere in 
the world — we can get it for you. What 
are you interested in? Let us quote on 
your requirements. 


SAMPLES UPON REQUEST — ADDRESS 


SOKOL & CO. 





241 €. Ill 
Chicago 
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HIDES AND SKINS 





Heavy native steers advance early in 

week—Light native cows sold steady 

early to ‘4c off at midweek — Small 

packer hides slow to move as were 

country hides—Calf and kipskins sold 
steady at midweek. 


CHICAGO 


PACKER HIDES: Early Monday, 
all selections of hides were bid at 
steady levels, but big packers had not 
completely compiled offering lists and 
activity was slow to develop. Later 
in the day, heavy native steers of river 
point production sold at 10%c and 
river light native cows sold at 13c. 
The heavy native steer trading repre- 
sented a %c advance for this selection. 
Some lighter average branded cows 
reportedly sold at 9c. Speculators 
were on the purchasing end. 

Trading of hides expanded Tuesday, 
but again not all selections shared in 
the activity. Heavy native steers of 
river production sold at 10%c, and 
northern production brought llc. 
Heavy native cows sold at 10c for 
rivers and 10%c for northern produc- 
tion. Light native cows were re- 
portedly bid at 12c and 12%c early, 
but later trading was reported at 12%2c 
and 13c. Other selections on the hide 
list were bid at steady levels, but no 
trading developed, due to packers 
holding out for higher prices. A small 
car of native bulls reportedly sold late 
Monday at 8%c. 

In midweek activity, light native 
cows sold lower at 12%c for rivers 
and 12c for northerns. Branded steers 
sold steady at 9c for butts and 8'4c 
for Colorados. Branded cows were also 
traded steady at 9c and 9¥c, depend- 
ing on point. Light and ex-light native 
steers were untraded, reportedly due 
to lack of offerings. 

SMALL PACKER AND COUN- 


TRY HIDES: Trading of small packer 
hides was difficult to confirm during 
the week, as offerings were again 
priced over tanners’ ideas. The 50- Ib. 
average were offered in the Midwest 
at lle and 11%. The 62@64-lb. av- 
erage hides were offered at 10c and 
10%2c. The 60-Ib. average were nomin- 
ally quoted at 9@9'%c. Some extreme 
lighter average were offered out of 
the Southwest at 13c and 13%4c, but 
encountered bids of 12c and 12%c. 
In the country hide market, 48@50-lb. 
average straight locker butchers were 
offered at 8c and 84c, without sale. 
CALFSKINS AND KIPSKINS: 
Calfskins were bid at steady prices 
Tuesday, and about 7,500 heavy and 
light Milwaukee calf sold at midweek 
at 32%c and 37%c. A car of river 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 
Jan. 12, 1955 Week 1954 
Hvy. Nat. 
steers ....10%,@11n 10 @10% 12 @15n 
Lt. Nat. 
steers ....124%@18n 12%@13 
Hvy. Tex, 
steers .... 9 9 10%4n 
Ex. Igt. Tex. 13n 13n 14%)n 
Butt brnd. 
steers .... 9 9 10%n 
Col. steers. &% 8% 10n 


Brnd. cows... 9 @9% 9 @9% 11 @11% 
Hvy. Nat. 





cows .....10 @10% 10 @10% 12 @12% 
Lt. Nat. 

cows .....12 @12% 12%@13 15 
Nat. bulls .. Sten 8%n10 @10%n 
Brnd. bulls... Ton 7%n 9 @ 9Mn 
Calfskins, 

Nor., 10/15 32% 8244n 40n 

10/down . 37% 37T4on 424on 
Kips, Nor. 

nat., 15/25 231% 23% 29 @29%jn 
Kins, Nor. 

Brnd., 15/25 21n 2in 26%,@27n 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Tbs. and 

over ... 9 @ On 94n 9 @ Mn 
50 Ibs. ...10%@11n- lin 12%@13n 
SMALL PACKER SKINS 

Calfskins, 

und, 15 Ibs.....23@24n 23@24n 25n 
Kips, 15/30. 17@18n 17@18n 16@17n 
Slunks, reg. .... 1.00n 1.00n 1,25n 
Slunks, hairless . 25n 25n 50n 

SHEEPSKINS 

Packer shearlings, 

No. 1 2.00@2.25n 2.00@ 2. 25 1.25n 

Dry Pelts 244on 24lon 24n 


overweight kipskins sold at midweek 
at 224c. 

SHEEPSKINS: In additional activ- 
ity last week, fall clips sold at = 
No. 1 seeing, at 2.25 and No. 
shearlings at 1.25. No trading was re- 
ported this week. Dry pelts coutinned 
nominal at 24'%c. Last reported sales 
of pickled skins were at 7.25 for lambs 
and 8.50 for sheep, per dozen. 


N.Y. HIDE FUTURES 


FRIDAY, JAN. 7, 1955 


Open High Low Close 
pO See 11.42 11.42 11.42 11.75b- 80a 
BS: atte’ 12.10 12.35 12.10 12.35b- 40a 
i aie ae 12.80 13.00 12.80 13.00b- 05a 
Me eee es 13.34 13.34 13.34 13.53b- 60a 
BIMISY 6, 0 ace: 13.80b A pate 14.05b- l5a 
| as 14.30b 14.55b- Ga 


Sales: 88 lots. 


MONDAY, JAN. 10, 1955 


ae 11.65b 12.00 11.82 11.97 
| ee 12.25b 12.60 12.48 12.60 
Ca 13.10 13.14 13.10 13.10b l4a 
Oct 13.70b 13.80 13.70 13.68b T3a 
MORE ndeices 14.10b + Sout 14.18b 24a 
ee eA 14.55b 14.68b- Tha 
Sales: 64 lots, 
TUESDAY, JAN. 11, 1955 
, eee ee 11.92 11.95 11.92 11.87b- 90a 
po eee 12.51b 12.55 12.40 12.43 
Mi aa 13.12b 13.20 13.00 13.08 
i oo rere 13.68b 13.65 13.65 13.63 
ee Pee 14.20b ae 14.13b 15 
| Se 14.73b 14.64b 67a 


Sales: 58 lots. 


WEDNESDAY, JAN. 12, 1955 





CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for 
the week ended Jan. 8, 1955, totaled 
5,226,000 Ibs.; previous week, 4,865,- 
000 Ibs.; same week, 1954, 5,290,- 
000 Ibs.; 1955 to date, 4,865,000 
Ibs.; same period, 1954, 5,290,000 Ibs. 

Shipments for week ended Jan. 8 
1955 totaled 2,602,000 Ibs.; previous 
week, 2,907,000 Ibs.; corresponding 
week, 1954, 4,040,000 Ibs.; 1955 to 
date, 2,602,000 Ibs.; same _ period, 
1954, 4,040,000 Ibs. 


> 








ADELMANN 


The choice of discriminat- 
ing packers all over the 
world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 








HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S$. Michigan Ave. 














You can't rely on witches’ 
brews and magic hats 
for sales. Your ad in the 
PROVISIONER pays off 


in response and sales! 
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Week’s Closing Markets 





PHILADELPHIA FRESH MEATS 


Tuesday, Jan. 11, 1955 
WESTERN DRESSED 


BEEF (STEER): Cwt. 
OREO, TROFEO: Chesca g 8 EN $45.50@47.50 
CEG, TOOL 5 sKescin as ceniney.ccs 44.00@ 46.50 
Good, 500/700 .................. 39.00@43.00 
Commercial, 350/700 ............ None quoted 

COW: 

Commercial, all wts. ....... . 27.00@29.09 


GRIeS, Ore WOR estes ciewigtc cscs 24.00@ 26.75 


VEAL (SKIN OFF): 
CEC MPT REO 5500's sid ve dine cs Ra 42.6 O0@ 45.00 


Ce RRO Sei esos a8 42.00@45.00 
Se oe eee 30.09@3 4.00 
SOG PPR Coca c codices ak veeerus . 84.00737.00 
CE PN hicbiat5.5 + tb lati eed & OES 34.0°@38.0) 
Commercial, all wts ............. 25.00@ 30.0) 


Utility, all wts. 





2.004 25.09 


LAMB: 
na SUP ws Sw 4 No aho baila hee. wlebed 44.00@48.00 
TS TI a oie n'n.s bynes epchienntaie 41.00@44.00 
ROR MEOED 3.5 5 6.5's 00.0.0 b-0 uch. don 0K 44.00@48.00 
Cente OU 1 4.60564 +s ches05's Kemes 41.00@44.00 
ty EE UUs as a:0's, «ele 6 anderen 40.00@44.00 
IOUS, Ge WEES, Siccevaciacewectes 36.00@39.00 


MUTTON (EWE): 
Choice, 70/down 
Good, 70/down 


Seceebereehecewe 16.00@ 18.00 
eek tea ai is 3 «homie ae 15.00@ 17.00 
PORK CUTS—CHOICE LOINS: 
(Bladeless included) 8/12 ...... 41.00@43.00 
(Bladeless included) 12/16 ...... 39.00@ 41.00 
Butts, Boston style, 4/8 ....... 36.00@38.00 
SPARERIBS, 3 Ibs. down ........ 36.00 @38.00 






LOCALLY DRESSED 
STEER BEEF (lb.): Prime Choice Good 
Hindqtrs., 600/800.... 56@60 58@56 45@49 
Hindqtrs., 800/900 ... 55@56 52@53 None 
Round, no flank ...... 50@54 48@54 44@46 
Hip rd., with flank ... 48@52 46@52 42@45 
Full loin, untrim. - 62@66 56@62 48@52 
Ribs (7 bone) ........ 72@78 62@65 52@58 






Arm chucks ......... 39@42 88@41 32@35 
ere. ee 34@37 34@37 34@37 
Shert plated... vise 16@18 16@18 16@18 


Pork loins 8/12.45@50 Sk. hams 10/12. .52@54 
Pork loins 12/16.44@48 Sk. hams 12/14. .49@53 
Spareribs, 3/dn..42@46 Bos. butts, 4/8..39@43 





Cattle Prices Reflect Good 
Business Health—uU. Of Ill. 


Consumer demand for good meat is 
keeping up beef cattle prices, accord- 
ing to a recent University of Illinois 
report. The school’s Illinois Farmers’ 
Outlook Letter stated, “Consumer de- 
mand promises to hold up better this 
winter than it did last year.” 

The report expected some increase 
in cattle markets, “but total number 
of steers have been reduced consid- 
erably in the past two years, so mar- 
ket supplies should not be excessive 
unless temporarily bunched.” 

Prices for prime and choice steers 
reflect good business conditions, the 
report indicated. 

“Brisk business activity is sending 
the ‘good spenders’ to the more ex- 
pensive dining places that buy and 
serve prime steaks and roasts.” 

And the demand for choice steers 
stems from a “high-level employ- 
ment.” 

A good demand for prime cattle was 
predicted, but supplies of well-finished 
cattle may increase enough to take the 
peak off the market. 


JANUARY 15, 1955 


THURSDAY'S CLOSINGS 
Provisions 
The live hog top at Chicago was 
$18.50; average $16.65. Provision 
prices were quoted as follows: Under 
12 pork loins, 41%; 10/14 green 
skinned hams, 4142@ 44; Boston butts, 
31%; 16/down pork shoulders, 27% 
nom.; 3/down spareribs, 32%@33; 
8/12 fat backs, 9%; regular pork 
trimmings, 14 nom.; 18/20 DS bellies, 
21 nom.; 4/6 green picnics, 25%; 
8/up green picnics, 22. 
P.S. loose lard was quoted at 11.50 
bid and P.S. cash lard in tierces or 
drums at 13.00 nominal. 


Cottonseed Oil 


Closing cottonseed oil futures in 
New York were quoted as follows: 
Jan. 15.00b-15a; Mar. 15.11b-12a; 
May 15.16; July 15.11; Sept. 14.86b- 
90a; Oct. 14.77b-8la; and Dec. 
14.72b-77a. 

Sales: 76 lots. 


Meat Index Shade Higher 


The Bureau of Labor Statistics 
wholesale price index on meat edged 
upward to 84.7 per cent for the week 
ended January 4 from 84.3 the previ- 
ous week. The Bureau reported aver- 
age primary market prices steady at 
109.6 on the 1947-49 basis of 100 
per cent. Lard rose 5.5 per cent; tal- 
low, 4.2; and hides, 2.5 per cent, 
while live hogs dipped 3.4 per cent. 


October Kill by Regions 


United States federally inspected 
slaughter by regions in November, 
1954 with comparisons: 


(Thousand head) 
Cattle Calves Hogs Sheep 





N., Ai. Btatets.< 06.0665, 138 112 493 218 
S. Atl. States Jes 52 35 207 oe 
N. C. States tast.... 329 230 1,406 133 
N. C. States—N. W... 410 116 2,457 378 
N. C. States—S. W.. 165 41 607 94 
S. Cent, States ...... 220 114 344 73 
Mountain States ...... 98 101 
Pacific Statee 220.267. 191 164 

MOU: nc Vanes Cbdsaas 1,602 1,160 
eer a rer 1,616 1,291 
BUG, WN Hose 6d 0:0 Bese te 1,609 1,159 





Other animals slaughtered under Federal in- 
spection, (number of head): Nov. 1954; horses, 
2 goats, 5,106, Nov. 1953; horses, 23,686: 
s, 3,956. 


OCTOBER MEAT GRADING 

Meats and meat products graded 
and certified by the U.S. Depart- 
ment of Agriculture in November with 














H. L. SPARKS & CO. 


LIVESTOCK BUYERS 
One Hog or a Train Load 
at stockyards in 


NATIONAL STOCK YARDS, ILL. 


PEORIA, ILL. 
BUSHNELL, ILL. 
SPRINGFIELD, ILL. 

All our country points operate under 

Midwest Order Buyers. 


Orders placed only through 
NATIONAL STOCK YARDS, ILL. 
UPton 5-1860 


BRidge 1-8394 
UPton 3-4016 


Phones 














comparisons (“000” omitted): 


Nov. Oct. 
1954 1954 
WOO oi ss vans a aoc 443,438 475,490 
Veal and calf......-.. 30,127 37,880 
Lamb, yearling and 
SRR ees 21,314 21,732 17,930 
Totaly 5 caxcciesses 494,879 535,102 583,756 
All other meats 
and lard .......... 13,641 15,7458 110,178 
Grand totals ....508,520 DSO SAS 693,929 

















LIVESTOCK MARKETS ...Weekly Review 





Mexico Sets Export Quotas 


On Livestock for This Year 

The Mexican Ministry of Agricul- 
ture has announced that it will per- 
mit live cattle and beef exports, 
equivalent to 346,000 head, in the 
calendar year, 1955, according to the 
Foreign Agricultural Service. This 
quota was set to assure adequate sup- 
plies of beef for local consumption. 
The annual quota will be divided 
into two half-year quotas of equal 
size. Exports of females are _pro- 
hibited. 

Detailed quotas for the year by 
states are as follows: Chihuahua, 
100,000; Sonora, 132,000; Coahuila, 
40,000; Durango, 29,000; Tamau- 
lipas, 10,000; Zacatecas, 10,000; 
Nueveo Leon, 10,000; and Northern 
Veracruz, 14,000. 

Announcement of the quota was 
delayed while the Ministry of Agricul- 
ture sought permission from the live- 
stock associations to collect a fee of 
10 pesos per head on exports to be 
used as fund for livestock develop- 
ment. The U.S. reopened the border 
to Mexican cattle imports on Jan- 


uary 1, 1955. 


S. St. Paul Top Hog Mart In 1954; 
Third In Total Livestock Sales 


South St. Paul held its position as 
No. 1 hog market for the nation in 
1954, A. L. Olson, president of the 
St. Paul Union Stocks Yards, pointed 
out at the close of the past year. 
The 4,667,000 head of livestock 
which moved through the market 
placed it third in total livestock sales, 
he added. Preliminary figures on hog 
sales for the year were 2,401,000; 
cattle, 1,171,000; calves, 503,200; 
and sheep and lambs, 591,800. Total 
value of the livestock sales was placed 
at $326,194,000. 


KINDS OF LIVESTOCK KILLED 


tThe classification of livestock 
slaughtered under federal inspection 
during Nov. 1954, compared with 
Oct. 1954, and Nov. 1953 is shown 


below: 
Nov. Oct. Nov. 


1954 1954 1953 
Per Per Per 
Cent Cent Cent 
Cattle: 
PN real sc cunid squad 42.7 45.3 43.1 
rea eee 12.6 13.8 11.4 
OT ere cere 42.5 38.4 42.9 
Bulls & stags ....... 2.2 2.5 2.6 
IT he a x..o,070. 9:5. m',0'0/e0 100.0 100.0 100.0 
Canners & Cutters® .. 26.5 23.0 27.2 
Hogs: 
AE earae y ee 5.8 5.9 5.1 
Barrows & gilts ..... 94.0 93.8 94.7 
Stags & boars ....... —_ 3 m3 
MEE aS Sales asin 3 diese 100.0 100.0 100.0 
Sheep and lambs: 
Lambs & yearlings .. 93.3 92.1 91.8 
EE, ti .o5'0-W o:65 <6 tale 66.7 7.9 8.2 
MRE N Ae ses veneus 100.0 100.0 100.0 
+Based on reports from packers, 1Totals based 
on rounded numbers. “Included in cattle classi- 
fication. 


France Allocates Dollars 
To Import U.S. Cattle Hides 


The French government will ap- 
prove import licenses up to a ceiling 
of 150,000,000 francs for the period 
ending June 30, 1955 for imports of 
raw cattle hides. from the United 
States, the Foreign Agricultural Serv- 
ice has revealed. 

The consuming industry has re- 
quested the allocation, so as to cut 
costs by buying directly from the 
U.S. instead of through OEEC coun- 
tries. If the hide industry demands 
are within the allocation, the import 
trade is expected to become free of 
controls. 


LIVESTOCK CAR LOADINGS 


A total of 5,688 cars was loaded 
with livestock during the week ended 
January 1, 1955, according to the 
American Association of Railroads. 
This was an increase of 158 over the 
same week of 1954 but 879 less than 
in the like period of 1953. 


November Corn Belt Feeder 
Cattle, Sheep Receipts Up 


The previously reported leveling off 
in the cattle population growth and 
numbers of beef cattle was not yet 
in evidence in November, on the 
basis of stocker and feeder cattle re- 
ceived in nine Corn Belt states. Total 
receipts of feeder cattle into the area 
in November numbered 815,340 head 
for a 27 per cent increase over the 
643,389 received in the same period 
last year. This heavy November move- 
ment helped pull the July-November 
total to 2,782,276 for a 19 per cent 
gain over the 2,339,076 received in 
the same period last year. 

The movement of feeder sheep and 
lambs into the Corn Belt in November 
indicated a relatively high slaughter 
level of the animals for the next 
several months as receipts for the 
month rose 18 per cent to 344,455 
from 291,886 last year. The retarded 
movement earlier in the year held the 
five-month run to 1,863,020 for an 8 
per cent deficit compared with 2,019,- 
864 in 1953. Iowa led in November 
cattle receipts with 336,093 compared 
with 221,334 last year, while Nebras- 
ka led in sheep with 187,054 as 
against 143,968 last year. 


SOUTHEASTERN KILL 


Animals slaughtered in Alabama, 
Florida and Georgia during Nov., 
11 months, 1954 with comparison 
as reported by USDA, (00's omitted) : 


State Cattle Calves Hogs Sheep 
"54 'S3 °54 °53 °54 %°53B '54 °53 
Ga. .. 538.0 45.0 21.0 21.0 146.0 145.0 0.1 


Fla. .. 32.0 35.0 11.5 10.8 44.0 52.0... 
Ala. .. 22.0 20.0 9.7 10.8 59.0 51.0 0.1 


Totals.107.0 100.0 42.2 42.6 249.0 248.0 0.2 
Jan.-Noy. 
1954 ..1,054,000 410,600 2,254,000 1,500 


Jan.-Nov 


v. 
1953 870,400 330,300 2,479,000 2,300 





NOTE: The above table includes slaughter in 
federally inspected plants and in other wholesale 
and retail plants, but excludes farm slaughter. 











Carlots 


THE FACTS ARE: 











Barrel Lots 


We are the biggest - - - 


because we are the best! 





BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING C0. 


CHICAGO 


DRESSED BEEF 


BLOOMINGTON, ILL. 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 

ST. PAUL JACKSON, MISS. 
JONESBORO, ARK. 
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CHATTANOOGA, TENN. 


INDIANAPOLIS, IND. 


LAFAYETTE, IND. 
LOUISVILLE, KY. 
MEMPHIS, TENN. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 








SERVICE 


KENNETT-MURRAY 


LIVEstock BUYING 
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~~ TOnOX VI 


A new proprietary food-grade antioxidant 


10% BHA 6% Propy! Gallate 
10% BHT 6% Citric Acid 


dissolved in propylene glycol and mixed glycerides of corn oil 




















Tenox VI is the newest addition to the 
Tenox series of food-grade antioxidants. 


Tests carried out in Eastman’s Food 

Laboratories indicate that for many food products 
Tenox VI is the best readily fat-soluble 
combination of butylated hydroxyanisole (BHA), 
butylated hydroxytoluene (BHT) and propyl gallate (PG) 
available. 







By offering BHT, BHA and PG in a single solution, ff, \ 
Tenox VI brings to the user both high AOM values (thanks Wg Uy i 
to PG) and high carrythrough stability (due to the \ 
synergistic behavior of the BHT-BHA combination). \ \\ \ 


In addition, this combination enables the user to take 

full advantage of the USDA's regulations permitting 

up to 0.02% antioxidant when two or more antioxidants 
are used, whereas any single antioxidant may be used 
only up to a maximum of 0.01%. 


Is Tenox VI the right antioxidant for you? Frankly, 
we cannot give a blanket answer. The efficiency of BHT, 
BHA and PG (used alone or in combination) is selective. 
The decision to use a specific antioxidant for a certain food 
always must be based on careful testing of, the 

individual food product involved. 


Eastman will be glad to advise or even undertake a testing 

program for whatever food product you wish to stabilize. Behind 

our recommendations will be years of experience and accumulated 
data unmatched by any other manufacturer of food-grade antioxidants. 


Eastman 
Pn0 Food-grade 
Antioxidants 


If you would like to explore the suitability of Tenox VI— or any 
other Eastman antioxidant—for stabilizing your product, 

write to Eastman Chemical Products, Inc., a subsidiary 

of Eastman Kodak Company, Kingsport, Tennessee. 














SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tenn.; New York—260 Madison Ave.; Framingham,.Mass.—65 Concord $t.; Cincinnati— 
Carew Tower; Cleveland—Terminal Tower Bidg.; Chicago—-360 N. Michigan Ave.; St. Lovis—Continental Bidg.; Houston—412 Main St. West Coast: 
Wilson Meyer Co., San Francisco—333 Montgomery St.; Los Angeles—4800 District Blvd.; Portland —520 S. W. Sixth Ave.; Salt Lake City—73 S. Main St.; 
Seattle—821 Second Ave.; Canada: P. N. Seden Co., Ltd., Montreal, Quebec— 2143 St. Patrick St.; Toronto, Ontario—1498 Yonge St. 
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Purcha: 
at prince 
ended Sa 
reported 
sioner: 

Armou 
hogs; Ag 
23,140 | 
hogs. 

Totals, 
66,805 he 


Armour 
mt... 
Totals 


Armour 


Others 
Total 


TOWNSEND 


Armour 
Others 
Tota 
*Do 

calves, 
direct 


Armou 
Sioux 
Dr. 
Swift 
Butch 
Others 


Tota 


; Se cada 
To increase profits under today’s competitive conditions, requires i § a 
the most modern equipment — equipment like the improved Model ~~ : Sunfio 
52A Townsend Bacon Skinner, ~~ * e — 
On this machine, the mechanism has been greatly improved to : 3 po 
hold maintenance to a minimum. The new feeding arrangement K 5 |. Other: 
helps reduce the human element by automatically feeding the bacon . : Tot 
slab at exactly the right instant. This increases production, reduces ee : 
trimming and hence improves the yield. 


No other method approaches the Townsend for close-cutting, 
high-yield performance. From bellies of any average, Townsend 
assures 1% higher yield — and frequently delivers as high as 3%. 


Write for complete information. And also ask about the Town- 
send Pork-Cut Skinner and the Townsend Ham Fatter—a team 
that brings you extra profits. 


10 i N G é N | ENGINEERING COMPANY 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, January 8, 1955, as 
reported to The National Provi- 


sioner: 
CHICAGO 
Armour, 9,065 hogs; Wilson, 4,101 
hogs; Agar, 14,384 hogs; Shippers, 
23,140 hogs; and Others, 16,115 


8. 
Totals, 23,189 cattle; 1,279 calves; 
66,805 hogs; and 7,241 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour . 3, if 725 2,075 1,737 








Swift .. 666 4,341 1,223 
Wilson . 1, O14 osc | hve 
Butchers 4,850 7: , eS 
Others .. 894 .... 1,392 2,123 
Totals 11,271 1,392 10,615 5,183 
OMAHA 
Cattle and 


Calves Hogs Sheep 
Armour ... 6,862 13,708 4,254 


Cudahy .... 3,857 12,306 2,944 
Swift ..... 4,158 10,953 2,207 


Wilson .... 2,771 8,491 2 068 
Cornhusker. 860 
O'Neill .... 408 
Neb Beef.. 626 
Eagle ..... 63 
Gr. Omaha. 533 





Hoffman ... 102 
Rothsehild. 1,249 
PE sccess 1,149 


Kingan .... 1,149 
Merchants . 70 
Midwest ... 12 
Omaha .... 524 
666 


Union ..... vee 
ears Sie seit 16,712 aed 
Totals ...25,533 62,165 11,438 
E. 8ST. LOUIS 


Cattle Calves Hogs Sheep 

Armour . 2.394 834 9,970 3,428 

Swift ... 2.691 2,126 17,883 2,759 
961 am 





Hunter . 3:87 
 "s5%" asec cece See 
Pe chs. arias coals 575 
Laclede . . rire 
Luer 
Totals. 6,046 2,960 34,649 6,187 
8T. JOSEPH 


Cattle Calves Hogs Sheep 
Swift ... 2,064 339 11,077 4,280 
Armour . 3,034 204 11,599 2,076 
Others .. 4,624 163 4,052 374 


Totals* 9,722 706 26,728 6,730 
*Do not include 31 cattle, 140 


ealves, 13,331 hogs and 5,173 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 


Armour . 3,538 2 18,176 3,425 
Sioux City 


Dr. Beef 727 ra ee yee 
Switt ... 2,535 : . 10,294 4,424 
Butchers. ene slevare 
Others .. 9.747 --e- 28,636 2,337 


Totals 16,998 20 57,106 10,186 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,644 458 1,492 
Cansas . 645 .... hae 


ce ED lk es “sae 

a 661 
Sunflower 43 aun one 
Pioneer . 69 

Se re Jee iki 
See nee osue See 
Armour. .... eke ee 833 
Others .. 1, 409 86 





Totals. 4,639 458 2.562 1,940 


OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
Armour . 2,552 375 «1,206 820 
Wilson . 2,940 366 655 1,544 
Others .. 3,058 1,118 1,434 22 





Totals* 8,550 "1,859 3,295 2,386 

*Do not include 1,256 cattle, 606 
calves, 8,688 hogs and 427 sheep 
direct to packers, 


LOS ANGELES 

Cattle Calves Hogs Sheep 
Armour. 354 80 
Cudahy . 
Swift... 306 
Wilson . 148 
Commer’! 885 





Ideal ... SBD .... sake 
United . 789 2 419 
ME 0 > save re 
Gr. West. 685 


eee ee 
Others . 3, 590 OO 1,996 


Totals. 4.835 362 «2,095 


JANUARY, 15, 1955 


DENVER 


Cattle Calves Hogs Shee 
Armour . 1,943 12 
Swift ... 1,691 93 3,599 4,407 
Cudahy . 857 83 4,513 359 
Wien. . . 98 ..... er 
Others .. 6,567 3.770 2,974 534 


Totals 11,411 3,958 14,862 8,915 








CINCINNATI 
Cattle Calves Hogs Sheep 
CO Se er seks 300 
EEO 6 aces ese eces seve 
Cee : 
Schlachter 15 
Northside .... ee 
Others .. 4,604 366 
Totals. 4,619 666 





8ST. PAUL 


Cattle Calves Hogs Sheep 
Armour . 5,624 4,237 19,378 5,174 





Bartusch. 1,165 .... oede eee 
Rifkin .. 922 , eee Eyes 
Superior. 1,553 .... Geiss Stile 
Swift ... 5,117 3,974 26,893 2,954 
Others .. 2.960 4.995 81620 1,793 

Totals 17,341 13,241 54.891 99% 21 


FORT WORTH 


Cattle Calves Hogs Sheep 
Armour . 1,636 1,776 850 3,083 


Swift - 620 1,956 950 6,084 
on Bon.. 404 28 eee 

City -. 482 4 47 
Rosenthal 106 24 


Totals. 3,198 3,788 1,955 9,147 
TOTAL PACKER PURCHASES 


Week end. Prev. Same wk. 

Jan. 8 Week 1954 
Cattle ....151,347 137,824 182,123 
ae 353,647 327,785 303,809 
Sheep .... 79,940 70,631 88,261 


CORN BELT DIRECT 
TRADING 


Des Moines, Jan. 12— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were reported by the 
USDA as follows: 


Hogs, good to choice: 
160-180 Ibs. ... 
180-240 Ibs. 
240-300 Ibs. 


.$14.50@ 16.60 
- 16.50@17.25 
15.00@17.00 





300-400 Ibs. 2.2.2... 14.50@15.8% 
Sows: 

270-360 Ibs. ........ 14.75@15.40 

400-500 Ibs. ........ 12. 50a 14.15 


Corn Belt hog receipts 
were reported as follows by 
the U.S. Department of 


Agriculture: 
This week Last week 
estimated actual 
Sie: Oi. .ay 87.0°O 48,500 
i re 47,000 38,000 
p | eee 38.000 12,000 
cam, WD once 85,000 87,000 
TS ee 58,000 80,000 
TT ee 80,000 69,000 


BALTIMORE 
LIVESTOCK 


Livestock prices at Balti- 
more, Md., on Wednesday, 
Jan. 12, were as follows: 


CATTLE: 

Steers, choice ...... $26.00@ 28.00 
Steers, gd. & ch. ... 21.50@25.50 
Steers, com’l & gd.. Ly 00@ 22.00 
Heifers, com’! & gd. 15.00@24.00 
Heifers, utility .... x 
Cows, util. & com'l. 10.00@13.50 
Cows. can. & cut. 

Cows, cull & util... 
Bulls, util. & com'l. 14.00@16.2 


VEALERS: 


Choice & prime..... 30. 00@ 34.00 

ood & ehoice ...... 22.00@ 28.00 

Gem, SCO vc. ie 12: 00@ 17.00 

Se 4 gale ne vet 6.00@ 8.00 
HOGS: 


Choice, 160/240... ..$18.25@19.25 


Sows, 4109/down . 16.00 only 
LAMBS: 
Good & choice ..... None rec. 








| bbl Heekin’s team of engineers and market research 

personnel show you how Heekin Product Planned 
Cans for Lard and Meat Products are planned for 
your profit. With fifty-three years of leadership in 
metal packaging, Heekin will solve your problems 
quickly and efficiently, Remember, Heekin Cans .. . 
plain or lithographed . . . are planned for your profit. 











EDWARD KOHN Co. 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


{@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 











The REFRIGERATOR FAN 
® BLOWS UPWARDS 


CIRCULATES ALL THE AIR 


Keeps Boxes Dry and Sanitary 
Reduces Operating Cost 
Equalizes Temperature 
and Humidity 




















= “Fie g! 


SAVES ITS COST CONTINUOUSLY 
EVERY MONTH IT IS IN USE 
Send for Bulletin 241. 





ELECTRIC COMPANY 


Established 1900 
River Greve, Ili. 





3089 River Read 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
January 11, were reported by the Agricultural Marketing 


Service, Livestock Division, as follows: 


St. L. N.8. Yds. Chicago Kansas City 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
Choice: 
120-140 Ibs.. None rec. None rec. 
140-160 lbs..$17.00-17.50 None rec. 
160-180 Ibs.. 
180-200 Ibs.. 
200-220 Ibs.. 
220-240 Ibs... 
240-270 Ibs... 
270-300 Ibs.. 
300-330 Ibs.. 


None rec. 
None rec. 
17.50-17.75 $16.50-18.00 None rec. 


17.25-17.85 17.00-18.00 16.75-17.25 
16.75-17.50 16.50-18.00 16.50-17.25 
15.75-17.00 16.00-16.75 15.50-16.50 
15.50-16.00 15.50-16.25 None rec. 
15.25-15.75 15.50-15.75 None ree. 


330-360 Ibs.. 15.00-15.50 15.50 only None ree. 
Medium: 

160-220 lbs... None rec. None rec. None rec. 
SOWS: 

Choice: 

270-300 Ibs.. 15.25 only 15.00-15.25 15.00 only 
300-330 Ibs.. 15.25 only 15.00-15.25 15.00 only 


330-360 Ibs.. 
360-400 Ibs.. 
400-450 Ibs.. 
450-550 Ibs... 
Medium: 

250-500 Ibs.. 


15.00-15.25 14.75-15.00 15.00 only 

14.75-15.00 14.50-15.00 14.75-15.00 
14.50-14.75 14.00-14.75 14.50-14.75 
13.50-14.50 13.25-14.25 14.00-14.50 
None rec. 


None rec. None rec. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 

Prime: 

700- 900 Ibs.. 27.75-30.00 29.00-32.50 27.00-31.50 
900-1100 Ibs.. 28.50-30.50 29.50-33 


.00 27.50-32.00 
75 28.00-32.00 


1100-1300 Ibs.. 33.7 
33.75 27.50-32.00 


1300-1500 Ibs.. 
Choice: 

700- 900 Ibs.. 24.00-28.50 25.00-29.50 23.50-27.50 
900-1100 Ibs.. 24.50-28.50 25.50-30.50 23.75-28.00 
1100-1300 Ibs.. 24.50-28.50 25.00-30.50 23.75-28.00 
1300-1500 Ibs.. 24.50-28.00 25.00-30.50 23.50-28.00 
Good: 


700- 900 Ibs.. 19.50-24.00 19.75- 


28.50-30.50 30. 
28.00-30.00 30.! 


5.50 18.50 


to 
~ 


25, 50-23.75 

900-1100 Ibs.. 20.00-24.00 20.25-25.50 18.75-23.75 
1100-1300 Ibs.. 20.00-24.00 20.25-25.50 19.00-23.75 
Commercial, 

all wts. .. 16.50-20.00 16.50-20.25 16.50-19.00 
Utility, 

all wts. .. 14.00-16.50 13.00-16.50 12.00-16.50 
HEIFERS: 
Prime: 
600- 800 Ibs.. 27.00-27.75 27.00-29.00 25.50-27.50 
800-1000 Ibs.. 27.25-28.00 27.75-29.50 26.00-28.00 
Choice: 

__ 600- 800 Ibs.. 23.50-27.25 23.50-27.75 _21.00-26.00 
800-1000 Ibs.. 24.60-37.55  24.00-28.00~ 21.50-26.00 
Good: 

500- 700 Ibs.. 19.00-24.00 18.50-24.00 17.00-21.50 
700- 900 Ibs.. 19.50-24.00 19.00-24.00 17.50-21.50 
Commercial, 

all wts. .. 15.50-19.50 14.75-19.00 13.00-17.50 
Utility, 

all wts. .. 12.00-15.50 10.75-14.75 10.50-13.00 
COWS: 
Commercial, 

all wts. .. 12.00-13.50 11.50-13.00 11.50-13.00 
Utility, 

all wts. .. 10.50-12.00 10.25-11.50 10.00-11.50 
Can. & cut., 

all wts. 7.50-10.50 8.50-10.75 8.00-10.00 


BULLS (Yrls. Excl.) All Weights: 

ST CC None rec. 12.00-14.50 None rec. 
Commercial . 13.00-14.50 15.50-16.25 13.50-14.00 
Utility ..... 12.00-13.00 14.00-15.50 11.50-13.50 


Cutter ..... 9.50-12.00 12.00-14.00 9.50-11.50 
VEALERS, All Weights: 

Ch. & pr... 26.00-82.00 26.00-28.00 21.00-25.00 
Com'l & good 16,00-16.00 16,00-26.00 14.00-21.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 19.00-25.00 19.00-24.00 18.00-20.00 
Com’! & gd.. 14.00-19.00 13.00-19.00 13.00-18.00 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 


Ch. & pr.... 20.00-21.00 20.50-21.50 19.00-20.50 
Gd. & ch.... 19.00-20.00 19.00-20.50 18.50-19.00 


LAMBS (Shorn 105 Lbs. Down): 


Ch. & pr.... 19.75-20.25 18.25-19.50 19.50-19.75 
EWES: 

Gd. & ch.... 4.00- 5.00 6.00- 7.50 5.50- 7.25 
Cull & util.. 3.00- 4.00 5.00- 6.00 4.75- 5.50 





Omaha St. Paul 
None rec. None rec, 
None rec. None ree. 


None rec. $16.50-17.25 


17.50-17.85 17.25-18.00 $16.75-17.25 $17.00-17.75 17.00-17.50 


17.00-17.75 17.00-17.50 
16.50-17.50 16.00-17.00 
15.50-16.75 15.25-16.50 
14.75-16.00 15.00-15.50 
14.25-15.25  14.50-15.00 
14.25-15.25 14.00-14.50 


14.00-16.50 None rec. 


14.25-15.50 14.50-15.50 
14.25-15.50 14.50-15.50 
14.25-15.50 14.50-15.50 
14.25-15.50 14.00-15.00 
13.00-14.50 13.50-14.50 
13.00-14.50 13.00-14.00 


12.00-15.00 None ree. 


28.50-32.00 27.50-30.00 
29.00-32.75 28.00-21.50 
30.25-33.00 28.00-31.50 
29.50-33.00 28.00-31.00 


24.00-29.00 23.50-28.00 
24.25-30.25 24.00-28.00 
24.00-30.25 24.00-28.00 
23.00-30.25 24.00-28.00 


18.50-24.00 18.00-24.00 
18.50-24.25 18.00-24.00 
18.50-24.25 18.00-24.00 
16.00-18.50 14.50-18.00 


12.00-16.00 12.00-14.50 


None ree. 25.50-26.50 
26.50-28.00 26.00-27.00 








22.25-26,50_ 23.00-25.50 
22°%5-26.507 33.00-26.00 


17.50-22.25 17.00-23.00 
17.50-22.75 17.00-23.00 


13.50-17.50 13.00-17.00 


10.00-13.50 11.00-13.00 


10.50-12.75 12.00-13.00 
9.50-11.00 10.00-12.00 


7.75- 9.50 8.00-10.00 


75 13.00-14.50 
-00 13.00-14.50 


20.50-20.75 20.50-21.50 
19.00-20.50 17.50-20.50 
19.75-20.25 None rec. 
6. 7.00 6.00- 7. 
4. 6.00 50- 


00- 00 
00- 3. 6.00 
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13 centers 


Chicagot 


Cincinnati 
Denvert . 
St. Pault 

Milwauke 


Totals . 


Wichita*: 
New York 
Jer. Cit 
Okla. Cit; 
Cincinnat 
Denvert 

St. Pault 
Milwauke 


Totals 


Chicagot 
an. Cit 
Omaha*t 
E. St. Le 
St. Josep 
Sioux Ci 
Wichita* 
New Yor 
er. Ci 
Okla. Cit 
Cincinna 
Denvert 
St. Paul: 
Milwauk 
Totals 
*Catth 
+Feder 
includin, 
tStock 


§Stock 
slaughte 


C. 


Ins 
Canac 
Decer 


Wester 
Eastern 


Total 
Wester 
Easter 

Tota! 


All hog 
- grad 


Wester 
Easter 
Tota 


Total 
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SLAUGHTER 
REPORTS 


Special reports to THER NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers. 














CATTLE 

Week 

Ended Cor. 

Jan. 8, Prev. Week 

1955 Week 954 

Ohicagot ... 23,189 21,631 27,244 
Kan. Cityt.. 12,663 13,470 17,723 
Omaha*t ... 24,192 24,379 32,297 
E. St. Louist 9,006 6.857 15,292 
St. Josepht.. 8,569 10,353 13,293 
Sioux Cityt. 8,076 6,071 11,234 
Wichita*t .. 4,602 3,423 6,615 
New York & 

Jer. Cityt. 11,772 10,286 13,223 
Okla. City*t. 12,271 5,273 9,184 
Cincinnati§ . 5,211 3,776 5,795 
Denvert -. 15,995 6,572 10,982 
St. Pault ... 14,381 12,386 27,137 
Milwaukeet. 4,662 3,932 5,017 

Totals ....154,589 128,409 195,036 

HOGS 

Chicagot ... 43.665 39.359 35,046 
Kan. Cityt.. 10,615 8,270 12,378 
Omaha*t ».. 65,078 52,193 49,038 
B, St. Louist 34,649 4,475 23,004 
$t. Josepht.. 36,107 29,602 28,921 
Sioux Cityt. 28,953 23,473 42,162 
Wichita*t .. 14,475 9,931 8,959 
New York & 

Jer. Cityt. 48,015 46,166 47,412 
Okla. City*t. 11,983 11,520 14,070 
Cincinnati§ . 13,420 12,279 12,501 
Denvert .... 12,525 6,265 2,157 
St. Pault ... 46,271 56,531 50,467 
Milwaukeet. 4,449 10,349 4,97 

Totals ....370,205 330,413 331,182 

SHEEP 

Chicagot .. 7,241 6,098 9,330 
Kan. Cityt.. 5,183 2.9410 3,964 
Omaha*t ... 12,044 18,112 14,411 
BE. St. Louist 6,187 5,617 7,168 
St. Josepht.. 11,519 8.°07 13,114 
Sioux Cityt. 5,463 3,057 10,723 
Wichita*t .. 1,854 2,844 1,419 
New York & 

Jer. Cityt. 50,610 46,430 57,380 
Okla. City*t. 2,813 1,341 3,728 
Cincinnati§ . 532 369 816 
Denvert .... 7.848 5,386 487 
8t. Paulf ... 8.128 8,4°4 6,350 
Milwaukeet. 1,350 1,352 1,756 


Totals ....120,772 105,245 130,646 


*Cattle and calves. 
tFederally inspected 

including directs. 
tStockyards sales for local slaugh- 


slaughter, 


er. 
$Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 


Inspected 
Canada for 
December 31: 


slaughter in 
week ended 











Week 
Ended Same 
ec. 31 week 
1954 1953 
CATTLE 
Western Canada... 11.883 11,170 
Eastern Canada... 13,176 12,533 
a ee 25,059 23,703 
HOGS 
Western Canada... 35,463 29,676 
Eastern Canada... 36,276 33,092 
MEE iio vie wes cs 71,739 62,768 
All hog careasses 
eer er 103,767 68,673 
SHEEP 
Western Canada... 1,757 2,103 
Eastern Canada... 2,999 2,778 
UCRIN SH oss os 5 4,756 4,881 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4lst st., New York market 
for week ended Jan. 8: 


Cattle Calves Hogs* Sheep 
199 22 cee ove 


Salable 
Total (ine. 

directs) ..4,502 2,761 23,049 21,516 
Prev. week: 


Salable ... 332 37 
Total (ine. 


directs). .5,695 2,245 21,491 22,764 


*Including hogs at 31st St. 


JANUARY 15, 1955 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 

Cattle Calves Hogs 
-. 3,141 291 11,809 
- 1,936 318 13,276 
100 1,835 
583 15,673 
400 19,500 
far ...43,585 


Wk. ago.33,430 
Yr. ago.46,509 


1,483 54,173 14,018 
1,223 39,651 11,452 

1,587 43,405 16,061 
2 years 


ago ...42,080 1,171 54,234 21,546 
*Including 208 cattle, 159 calves 
and 4,524 hogs direct to packers. 


SHIPMENTS 
Jan. 6 .. 3,014 13 4,830 1,078 
Jan. 7 .. 972 61 4,263 303 
Jan. 8 .. 196 ose 1,175 eee 
Jan. 10 . 3,637 1,022 
5,C00 1,000 


Jan. 11 4 
Jan. 12 4,000 2,000 


5,681 

- 4,000 

- 6,090 
-.- 12,637 

Wk. ago.12,408 120 12,872 

Yr. ago.18,554 267 8,088 

2 years 

..-15,200 106 11,516 5,507 


JANUARY RECEIPTS 
1955 
Cattle 
Calves 
Hogs 106,483 
eee 29,409 27,568 
JANUARY SHIPMENTS 
1955 1954 
eceusess 32,271 
35,777 
11,187 


Cattle 
Hogs 
Sheep 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Jan 12: 








Week Week 

ended ended 

Jan. 12 Jan. 5 

Packers’ purch.. 50.847 40,773 
Shippers’ purch.. 23,308 26,716 
ORE stones 74,155 67,489 


LIVESTOCK PRICES 
AT LOS ANGELES 





Prices paid for livestock 
at Los Angeles on Wednes- 
day, Jan. 12, were reported 
as shown in the table below: 
CATTLE: 

Steers, choice ......$24.00 only 

Steers, gd. & ch. ... 21.50@23.50 

Steers, com’l & gd... 18.00@23.00 

Heifers, com’] & gd. 18.00@22.00 


Heifers, util. & com’] 13.09@16.09 
Cows, util. & com’l. 10.00@14.00 


Cows, can. & cut.... 7.09@ 9.75 
Bulls, util. & com’l. 15.00@17.50 
CALVES: 


Good & choice 
Com’l & good 


eacee $18.00@21.50 
16.0)@18.00 


Cull: & wtity 2.66 10.00@14.00 
HOGS: 

Choice, 200/215 . 18.75@19.00 

Sows, choice ....... None rec, 
LAMBS: 

GEN ekcwtccvecces None rec. 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 


Jan. 7, with comparisons: 
Cattle Hogs Sheep 

Week t 

date 266,000 539,000 154,000 

Previous 

week 219,000 494,000 121,000 

Same wk. 

1954 326,000 497,000 176,000 

1955 to 

date 266,000 539,000 154,000 

1954 to 

date 326,000 497,000 176,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Jan. 6: 


Cattle Calves Hogs Shee 






Los Ang. .. 9,600 1,200 2,550 50 
N. Portl. .. 3,425 26 51,975 
San Fran... 600 25 600 375 






































Fime-Tested Product 


... Use Natural Spices 


‘Sausages and spices have marched 
down through history hand in hand. 
Sausages date back to the Crusades, 
when Christian forces mixed chopped 
meat and spices and stuffed them in 
skin casings to preserve the meat on 
long marches. For the past 800 years 
Natural Spices have been as much a 
part of the sausage industry as meat 


itself. 


And even today — when new things 
are revered just because they are 
new — it is comforting to know that 
billions of people before us — form- 
ing the greatest taste panel of all 
time — give mute testimony to the 
value of spice-flavored sausages. Spice 
grinders are proud of the part their 
industry has played in helping eight 


centuries of consumers enjoy 


the fla- 


vor and nutritional value of this great 





meat product. 


i. You Cart: Fmprove on Netiire, 


American Spice Trade Association 


62 WALL STREET, 


NEW YORK 5S, N. ¥. 
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(Receipts reported by the USDA Marketing Service f 
week ended Jaueaty 8, 1965, With Oomrarkeasy Slaughter at major centers during the week ended Jan, 
STEERS AND HEIFERS: Carcasses BEEF CURED: 8, was reported by the U. S. Department of Agriculture 
Week Sonek Jan. oo bse vane toga 8 .... 21,283 as follows: 
Week previous ...... 12,066 iin ake wee “eee Sheep & 
me week year 12/368 Same week year ago.... 19,555 Cattle Calves Hogs Lambs 
cow: PORK CURED AND SMOKED: toston, New York City Area! ..... 11,772 9,963 48,015 50,610 
i Week ended Jan. 8 .... 197.477 Baltimore, Philadelphia .......... 7,980 1,252 22,791 1,382 
Week aoe Dona sé sens eos Week previous ......... 193,939 Cincinnati, Cleveland, Detroit, 
Same week year ago 1/658 Same week year ago.... 489,553 rep ay dint sie is«.n'e o's she ttele 4 My 4 pwd 12. 
. : Chicago Area ......cccesccccccees 25,288 ’ . +166 
BULL: LARD AND PORK Fat: St. Paul-Wis. Areas? ............. 29,167 35,067 128,558 14.333 
Week ended Jan. 8 .... 319 Sone eames See. B .:..  Faee BE EOMNCAPCRS 25.2555. 55 os eoie noe 13,472 8,108 = 75,171 9,709 
Week previous ......... ase Gas doe ee as” PRR ERB aire 5 5:0:5 5:00-s's «eye cuca 8,244 9 28,396 5,900 
Same week year ago 398 ron , PR URUAROR Roos a cs.s seine onace es 30,705 774 = 91,730 19,171 
VEAL: RMORdeeGUS sects taco. cuss. conn 15,695 3,607 34,715 11.280 
, LOCAL SLAUGHTER lowa-So, Minnesota? ............. 28,477 14,336 324,962 36,620 
Week eas i 18; Get Louisville, Evansville, Nashville, Not 
Same Lac year ago.... 11,070 CATTLE: BIGWAHIG P0555. e cttekin.c ose cts 9,188 8,732 40,739 Available 
‘ Week ended Jan. 8 .... 11,772 Georgia-Alabama Areas® ......... 6,677 3,328 TO | ke 
LAMB: Week previous ......... 10,286 St. Joseph, Wichita, Oklahoma City 19,203 4,693 60,780 14,116 
Week ended Jan. Same week year ago.... 13,223 Ft. Worth, Dallas, San Antonio.... 17,164 7,703 20,289 10,330 
Week previous ...... en Denver, Ogden, Salt Lake City.... 18,115 1,136 13,845 
Same week year od am: ee ‘ pon | Los Angeles, San Francisco Areas*. 28.084 2.646 °6.216 32.036 
eek en Jan. ined 96: Petts $0 > cane 3 3é F 
MUTTON: Week previous ......... 8.369 | l’ortland, Seattle, Spokane ....... 7,146 453 14,389 4,837 
Week ended Jan. 8 621 Same week year ago.... 12/461 | GRAND TOTALS ............. WN5.919 1,118,112 244,137 
Week previous wee 860i 3 654 ; Totals previous week ....... y2 3,988 207,159 
Same week year ugo 657 — ied J 8 eee Totals same week 1954 269,316 
eek ended Jan. § 015 - 
HOG AND PIG: Week previous ......... 46,166 | Mneludes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
ail aii 7 Same week year ago.... 47,412 St. Paul. Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
Sa no lea 8 Bay Eee } ‘Includes St. Louis National Stockyards, E. St. Louis, Ill, and St. Louis, 
Same week year ago... 5/459 SHEE ‘ *, | Mo. #Includes Cedar Rapids, Des Moines, Fort Dodge. Mason City, Mar- 
7 om —— Week ended Jan, 8 50,610 shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin 
PORK CUTS: W eek previous ......... 46,430 | Minn. “Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
. sh Same week year ago.... 57,380 | Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. | Includes Los 
Week ended Jan. | Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 


Week previous 
Same week year 








COUNTRY DRESSED MEATS 





BEEF CUTS: VEAL: 
Week ended Jan. 8 199.998 Week ended Jan, 8 5,767 | SOUTHEASTERN RECEIPTS 
Week previous ......... 143,131 Week previous ......... 5,768 
Same week year ago.... 98,693 ame week year ago 6.158 | Receipts of livestock at six southern packing plant stock- 
VEAL AND caLy curs: ; mogs: ee | yards located in Albany, Moultrie, Thomasville, and Tif- 
Yeek ended Jan. 8 9,312 yeek ended Jan, § 72 | ¢ ° 
Week previous ........: 7339 Week previous ......... 24 | ton, Georgia, Dothan, Alabama; and Jacksonville, Florida 
S: >» week ye i A Same week year ago.... 131 ° _ 
or eee ee een ee a | during the week ended Jan. 7: 

LAMB AND MUTTON: LAMB AND MUTTON: | Calves Hogs 
Week ended Jan. 8 .... 13,906 Week ended Jan. 8 .... Si ah yh, MCC Tee Ree eee 3,588 1,°06 16,214 
Week previous ......... 15,507 Week previous ......... 142 Week previous (five days) ......... 819 11,042 
Same week year ago.... 5,124 Same week year ago.... 62 | Corresponding week last year .... 1,310 19,847 











CLASSIFIED 


Undisplayed: set solid. Minimum 20 words, 
$4.50; additional words, 20c each. ‘’Position 
Wanted,’ special rate: minimum 20 words, 


ADVERTISING 


Unless Specifically Instructed Otherwise, All Classified 
Advertisements Will Be Inserted Over a Blind Box Number. 
address or box numbers as 8 words. Head- 


lines 75c extra. 
per line. Displayed 


Listing advertisements 75c 
$9.00 per inch. ‘on- 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 








$3.00; additional words, 20c each. Count tract rates on request. PLEASE REMIT WITH ORDER. 
SAUSAGE MAKER SALES MANAGER SUPERINTENDENT 
ceniiniaaines Packer located near the Ohio River Valley with — i sg Pe gl gp Baa ony me -_ 
E z “ Toa ‘ sa ai . slaughter . Must be well verse¢ of, v 
— annual Sales of $20,000,000 is seeking an ads and pork operation. Plant located in Greater Kan- 
First class man desires change. Complete knowl- | aggressive man who is interested in performing | cag City area. 


edge of formulation, quality control, costs, yields, 
labor, ete. Wide experience. Best references. 
Age 40. Accustomed to handling large operation. 
W-1l, THE NATIONAL PROVISIONER, 15 W. 
Huron S8t., Chicago 10, Ill 





INDUSTRIAL ENGINEER: Will develop standards 
for cost and wage purposes, production planning 
and material handling projects on consulting basis. 
Reasonable fee. 12 years in the meat industry. 
W-524, THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, Il. 





POSITION WANTED: Energetic, reliable married 
man, 34, with knowledge of meat and food lines. 
Experience in sales and office. Desire position 
with a future. Will relocate. 





TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 
RENDERING PLANT MANAGER: Experienced, 


capable of handling full operation from raw ma- 
terials to finished products. W-13, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S8t., Chi- 
eago 10, Ill. 





MANAGER: Beef operations or plant. Now man- 
ager of a highly successful plant. Have results 
to show. Change desired. W-14, THE NATIONAL 
PROVISIONER, 15 W. Huron 8t., Chicago 10, Ill. 





MANAGER or OFFICE MANAGER: 18 years’ ex- 
perience with major packing company, plus good 
accounting background. Excellent references. W-22, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St.. Chicago 10, Ill. 
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the duties of Sales Manager. We prefer a man 
who in his present position is next in line to be 
Sales Manager but is not content to wait too 
many years for such promotion. 


If you are the type person not addicted to gam- 
bling, drinking or owning a business or a farm 
as a sideline and possess some knowledge of ad- 
vertising and sales promotion with the ability to 
direct salesmen, you are invited to answer this Ad, 
stating your age, marital status, education, pres- 
ent employer, experience, present salary and po- 
sition you now hold. 


All communications will be 
confidence. 


held in strictest 
Proper members of our company are aware of 
this Ad obviating possible embarrassment, 


THE NATIONAL PROVISIONER 
Huron St. Chicago 10, Ill. 


W-15, 
15 W. 





FOOD TECHNOLOGIST 


One of the largest independent meat packers has 
an opening for a Food Technologist to take charge 
of small laboratory. Must be able to set up new 
laboratory procedures and trouble shoot plant 
processing. Chemical Engineering background de- 
sired. Submit written application with complete 
biographical data including education, experience 
and salary expected. Applications confidential. 
Personal interviews to be arranged. 


W-16, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, 1). 


Opportunity for aggressive man to 
share in profits. State experience and give refer 
ences. All replies will be handled in strict con- 
fidence. 
Ww-5, 
15 W. 


THE NATIONAL PROVISIONER 


Huron St. Chicago 10, 1 





WANTED: AN alert aggressive young man (25-35) 
interested in the self service sausage business by 
coming up through supervision line in medium 
sized meat plant of good reputation. Applicants 
from Missouri, Kansas and Oklahoma area given 
preference. Write age, family status, experience, 
details to Box W-516, THE NATIONAL PRO- 
VISIONER, 15 W. Huron 8t., Chicago 10, Ill. 





SALESMAN: A western packer wants a high class 
fresh beef carload salesman for each territory: 
Atlanta Georgia, New Orleans —-, ogre 
ville Tennessee, Alabama, Mississippi. Write 
Box W-517, THE NATIONAL PROVISIONER, 18 
W. Huron St., Chicago 10, II. 





TIME STUDY: Excellent opportunity for young 
man qualified to set time study standards in the 
meat packing industry. Knowledge of departmental 
accounting would be helpful but not necessary. 
GUS GLASER MEATS, INC., Fort Dodge, Iowa 





SAUSAGE CASING SALESMEN WITH FOLLOW: 
ING WANTED. ALL TERRITORIES OPEN. W-8 
THE NATIONAL PROVISIONER, 18 EB. 41st St. 
New York 17, N. Y. 





THE NATIONAL PROVISIONER 
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CLASSIFIED ADVERTISING 





EQUIPMENT FOR SALE 


PLANT FOR RENT 





MODEL JSU GLOVE KNAPP BACON WRAPPING 

SHALLOW UNDER-FOLD MACHINE in excellent 
condition complete with electric eye mechanism, 
magnetic counter, spare parts, etc. Package limits 
are 8 to 11 inches in length, 4 to 7% inches in 
width and a maximum height of 1 inch. This 
machine will be readjusted to.customer'’s pack- 
age specification and factory checked throughout 
before delivery. Vital parts, if worn, will be re- 
placed. Price for this good-as-new unit is far less 
than half cost of a new machine. Inquiries invited. 

FS-10, THE NATIONAL PROVISIONER 


15 W. Huron St. Chicago 10, Ill. 





1—U. 8S. Bacon Slicer 
1—Lipton Smoke Unit 
1—Townsend Skinner 
1—Linker Machine 
Sausage trucks, skids and assorted items. 
Phone Oregon 3-5050, New York City. 





FOR SALE: 750 pound capacity Buffalo 
completely reconditioned, 
The price: $850.00 

SCHWEIGERT MEAT CO. 

2603 Emerson Ave. North Minneapolis 11, Minn. 


#3 mixer, 
new motor and paint job. 








FOR SALE CHEAP: 1—11% x 22 Steam driven 
Vilter Ammonia Compressor. Complete with en- 
gine. This machine is in running ee and 
ean be inspected operating. FS-20, THE NA- 
TIONAL PROVISIONER, 15 W. ae St., Chi- 
cago 10, Ill. 

FOR SALE: 1—Model 41-B, 2 H.P., 3 phase 


Buffalo Grinder with new plates. 
R. S. WILLIAMS 

c/o Southern Saddlery Company 
Chattanooga 2 . 


$250.00 


Tennessee 





ANDERSON EXPELLERS 


All Models. Rebuilt, guaranteed. 
We Lease Expellers 


PITTOCK & ASSOCIATES, Glen Riddle, 


Penna. 





LARD RENDERING PLANT: 
pany, 3 French Oil Mill cookers, 2— 500 ton 
resses, tanks, pumps, boilers, ice machines. H. 
= & SON, 4643 Lancaster Ave., Philadelphia 
. Pa. 


From Vogt Com- 





FOR SALE: 1000 ft. overhead track complete with 


switches and scales. Excellent condition. Priced 
for quick sale. SOUTHERN FARMS, 3194 Midway 
Drive, San Diego, California. 





YORK 10 x 10, model D-6, Serial No. 66851, 300 
R.P.M. direct connected to 125 H.P. Burke Syn- 
chronons motor, exciter, nanel hoard witb starter— 
like new. H. LOEB & SON, 4643 Lancaster Ave., 
Philadelphia 31, Pa. 





FOR eg One 500 ton French Press with pump; 
two 10 Cookers. Excellent condition. FS-519, 
THE. NATIONAL PROVISIONER, 15 W. Huron 
8t., Chicago 10, Ill. 





EQUIPMENT WANTED 


M. and M. Hog Wanted 


14 CE size preferred. Will consider unit in same 
size category. Steel rotor, roller bearings. candition 
must be good. Right or left hand acceptable. In 
reply state age. serial number, hand. with or 
without flywheels, motor serial and plate readings 
and your guarantee of condition aa. German- 
town Rendering Company Germantown, Ohio. 








WANTED TO BUY: Used 150-200—and 300 
hydraulic curb presses. EW-460, THB NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





WANTED: 1000 ton curb presses lard roll, filter 
Press and cooker. Mitts & Merrill Hog. Contact 
Box EW-36, THE NATIONAL PROVISIONER, 
18 Bast 41st St., New York 17, N. Y 





WANTED: LARGE BONE CRUSHER FOR REN- 


DERING PLANT. W-1, THE NATIONAL PRO- 
phe 15 W. HURON ST., CHICAGO 10, 
sALINOIS. 


JANUARY 15, 1955 


FOR RENT: In New Jersey. 2400 sq. ft. building, 
modern office, 24 x 24 cooler, 20 x 20 blast freezer, 
Excellent loading facilities. Located 15 minutes 
from Lincoln Tunnel. FR-520, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 











FOR RENT: Government inspected fully equipped 
packing facilities in Chicago Union Stock Yards. 
Units from 3,000 square feet to 100,000 square 
feet—including coolers, freezers. abattoir, smoke 
houses, railroad and trucking facilities. Call Mr. 
Drobka or Mr. Bennett, MILLER and HART, 
Phone YArds 7-7200 or FInancial 6-4711, Chicago. 





FOR RENT: Approximately 3,000 sq. ft. of air 
conditioned offices and cooler space. Excellent 
loading facilities. Located near stock yards in 
Chicago. B.A.I. inspection and rail siding. Phone 
Cliffside 4-1626, Chicago. 





MISCELLANEOUS 





WANTED: Steady supply of beef melts. Also good 
5 H.’. meat grinder. Call 42278 St. arys, 
Pennsylvania or write to F,. W, ECKERT & SUNS. 
Benzinger Road, St. Marys, Pa. 





Established responsible Chicago boner requires 8 
to 12.000 plus feet BAI cooler space with dock 
etc. facilities, in Chicago. Replies confidential 
W-493. ‘THE NATIONAL PROVISIONER, 15 W 
Hurvun St., Chicago 10, Il. 





PARTNER WANTED: With capital and good lo 
cation for rendering plant, 1 have complete plant— 
3 cookers, two 500 ton presses, hog, trucks, pump~< 
ete, Everything to run a plant. Will move equip- 
ment. W-514, THE NATIONAL PROVISIONER. 
18 E. 41st St., New York 17, N. Y. 





WE NEED PORK PRODUCTS 


Well established brokerage firm in Puerto Rico. 
U.S.A., wishes to contact a reliable source of sup- 
ply of all packinghouse products, principally lard. 
fat backs, picnics and pigs’ feet. Also frozen 
meats. GOBLE & JIMENEZ, P.O. Box 708, Ponce, 
Puerto Rico. 





MEAT SAMPLING ENIVES 
Folding pocket knife for gift and advertising use. 


Stainless steel blade five inches long. me 
ivory handle imprinted with your name $1.7 
each, Write for catalog. 


LOUIS M. GERSON CO. 
58 Deering Road Mattapan 26, Mass. 





AM LOOKING FOR AN 
ADDITIONAL LINE 


Now calling on sausage makers and packers in 
Chicago area. Selling natural casings. Could 
handle another line. Thoroughly acquainted, W-17, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill 





JOBBER WANTED 


We can offer a reliable jobber exclusive line of 
sausage, smoked meats, sliced bacon, pork and 
beef. U. 8S. Government inspected. Plant located 
in Ohio. Can give fast, refrigerated delivery. 
W-18, THE NATIONAL PROVISIONER, 15 W. 
Huron S8t., Chicago 10, Il. 





OPPORTUNITY 

Established eastern by-products trading house re- 
quires west coast representative well introduced 
with western packers, having practical experi- 
ence handling by-products for pharmaceutical use. 
Knowledge of casing business desirable. References 
and qualifications required with first letter. Replies 
held in strictest confidence. W-1¥, THE NA- 
TIONAL PROVISIONER, 18 

Yok 2, 2. 2k: 


East 4ist St., New 





1,000,000 POUNDS 
CORN FED BEEF FOR SALE ANNUALLY 

Cattle are fed out in Indiana and Kansas. $250,- 
000 credit needed. 25% of net profits plus 4% 
interest for company or individual financing this 
sized account. Loan fully secured by the cattle 
and paid off as cattle are fed and sold. Write 
to Box FS-21, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





BARLIANT'S 


~oh- WEEKLY SPECIALS! 


* - We list below some of eur current 

e \ Rerinns Si Sate Se emeney See 

equipment availabie promp? 

shipment at prices quoted F.0.8. iaaeie poiah 
Write for Our Bulletins—issued Reguieriv 





Kill Floor 
524-—-BAND SAW: Jones-Superior #54, 36”, 
stainless steel top, V-belt drive, 3 HP... 
7287—UTILITY & VEAL SPLITTING SAWS: 
(2) Best & Donovan, Ser. #RBS-108 x 


$ 675.00 





RBS-113, % HP. motor ............. 325.00 
7289—-SCRIBE SAW: Best & are oe M- . 

110 volts, 1 phase, ser, #S-1128 ........ 175.00 
7063—DEHAIRER: Baby Boss poner 7™ HP. 650.00 
7593—BEEF DROPPER: Anco #979, hydraulic, 

complete with #82 dropper hook & guide, 

latest style, New, in original crate .. 500.00 
7395—HOG & SHEEP CASING CLEANER: 

Boss #158, 2 HP. motor .............. 375.00 

Sausage Equipment 
7695—TY-LINKERS: (2) automatic, model 114A, 
er rrr $1050.00 
7511—MIXER: Buffalo #4A, 10 HP. mtr. 925.00 
7718—MIXER: mechanical, 450#, 8.8. bowl & 

GREE nok do Gentes vans dbase kewecemeneens 75.00 
7685—SILENT CUTTER: Buffalo #43B, 30 

HP. mtr. & starter, recond. ............ 750.00 
7728--SILENT CUTTER: Buffalo #32-B, 10 

HP. motor, reconditioned .............. 650.00 
7710—SILENT CUTTER: Buffalo #27, 55#.. 175.00 
768i—GRINDER: Buffalo #66-B, heavy duty, 

SE TEP. MARR: NONNO Ls ais dain cee de vi ams 850.00 
7709—GRINDER: Cleveland Kleen-Kut #6P, 

© Te I as caalaie obec cacae been od 225.00 
7714—STUFFER: Buffalo, 250%, less valves.. 675.00 
T711—STUFFER: Buffalo #54, hand operated, 

WHER RERERING ROO! oo oc tdock cwdcosavaciar 135.00 
7519—-BACON SKINNER: Townsend #27, com 

pletely reconditioned with new roller cee 625.00 
7512—SMOKESTICK WASHER: | similar to 

Globe #9579, % HP. mtr., handle up to 

Ger WRI doe kus 0 boc hu dacawneoe cunt 625.00 
7605—-HAM TYERS: (6) Bunn 18”, triple double 

WEEE Sic 0s dae dbs vals cdewakeneeke ea. 350.00 
7648—PICKLE PUMPS: (2) Griffith Big 

WE kan adh dateeeuace yeah akumeenet e 125.00 
7691—MOLDS;: (38) Anco #0-A, stainless steel, 

complete with covers, like new cond., ea.. 12.50 

35—MOLDS: (100) Anco #711, size #0, 5” 

x 5” x 12”, stainless steel, like new cond., 

new tension springs & ratchet covers .. ea. 12.50 
7736—-MOLDS: (40) Globe stainless 


Hoy ey 
steel, 10#-12# cap., 12” x ” 

with springs & covers. Only cond few times, 

UD WP viens wes vicsndnces dasketns ea. 12.50 
7687—-MOLDS: (150) Globe Hoy #668, stainless 

steel, 6# cap., with covers, list price 

$88.08, GU BENG occ ccssccecossccces ea. 5.75 


Rendering & Lard 
7574—COOKER: Anco 5’ x 12’, 
steel, flat heads, complete 

trap, 15 HP. motor & starter 
7560—HASHER-WASHER: Jeffery 
Boss #702) 30” x 10" eyl., 


used on lard, 
with steam 


(similar to 
7% HP. mtr., 


with separate motor on washer .......... 950.00 
7559—CRACKLING HAMMERMILL: Sedberry, 

size 2-V, ser. #2258, 20 HP. & V-belt.. 600.00 
73983—KETTLES: Steam jacketed, stainless clad, 

excellent condition, tested 40#, located in 

Chicago. 

O<ERe BOG. oak haan peewccasscusaves ea. 285.00 

IGG 5 oncavakenterseosnnassnceus 245.00 

10— 80 gal. stainless steel inside 

scébuedavesssieeeceeus ea. 295.00 
i so as whut ek 6 eka avai ea. 195.00 
ROPE WTS bv ebae Lobb ssccacheetows ea. 145.00 





Watch for our big 8 page bulletin, 
“January Special" — now in the 
mails! 








All items subject to prior sale & confirmation. 
WRITE FOR FULL PARTICULARS 


DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicage 9, Ill. 
Cliffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 
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Advanced Engineering Corporation 
Allbright-Nell Co., The 

American Spice Trade Association 
Anderson, V. C., Company 
Atmos Corporation 


Barliant and Company 
Blondheim, S. & Co., "‘whaners Edition only 


NN. oni 625 a's 6 Grain 6 ¥is:0:0:6:5 dio 01m Wed terete a a 
Calgon, Incorporated 

Chase Bag Company 

Cincinnati Butchers’ Supply Co., The 

City Products Corporat on 

Cleveland Cotton Products 

Crane Co. 

Custom Food Products, Inc. 


Daniels Manufacturing Company 
Darling & Company 


Eastman Chemical Products, Inc. 
Enterprise Incorporated 


Fairbanks, Morse & Co. 
First Spice Mixing Co., Inc. 


Gaylord Container Corporation 
General Box Company 

Globe Company, The 

Griffith Laboratories, Inc., The 


Ham Boiler re 

Heek'in Can Co. 

Heller, B., & Co. 

Hoerner Boxes, 

Hoffman La Roche, Inc. 

Howe Ice Machine Company 
Hudson-Sharp Machine Company 
Huron Milling Co. 

Hygrade Food Products Corp. 


Kennett-Murray Livestock Buying Service 
Koch Supplies 

Kohn, Edward Co. 

Kohnstamm, H., & Company, Inc. 

Kold-Hold Division, Tranter Manufacturing, inc. 


Master Mechanics Company 
Maver. H. J. ons Co., Inc. 
Morrell, Tohn & Co. 

Morton Salt Company 


Niagara Blower Company 
Oakite Products, 
Powers Regulator 


Rath Pack'ng Co. 
Reynolds Electric 


Smale Metal Products 

Smith’s, John E., Sons Company 

Sokol & Company 

Sparks, H. L. & Company 

Speco, Inc. 

Stein. Fred Laboratories, Mfg. 
Stic-Klip Manufacturing Company, Inc. 
Superior Packing Co. 


Toledo Scale Company 
Townsend Engineering Company 
Tee-Pak Inc. 

Tyson Metal Products 


Vilter Manufacturing Company, The 
Visking Corporation 


Western ge ae Division, Crown Zellerbach Corporation. be! 
Wilson & Co., I 


York Corporation 
While every precaution is taken to insure accuracy, we cannot 


guarantee against the possibility of a change or omission im 
this index. 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the service they render 
are designed to help you do your work more efficiently, more | 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


THE NATIONAL PROVISIONER 








